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Fifty years Netherlands Milk and Dairy Journal 


Soon after the second world war the Dutch Association for the Advancement of 
Dairy Science (founded in 1908) decided to publish a new milk and dairy jour- 
nal. The decision was based on two objectives. The first objective was to pub- 
lish results of all kinds of milk and dairy research in the Netherlands in one 
journal. Secondly it was aimed to make these results easily accessible to the in- 
ternational dairy science community. 

In 1947 the first issue of the Netherlands Milk and Dairy Journal (NMDJ) ap- 
peared. The initiator, Dr C. I. Kruisheer, director of the Governmental Dairy 
Station, was appointed editor. 

Perhaps unsurprisingly quite a number of authors decided to publish their re- 
sults in Dutch. Despite an English summary, the quintessence of these publica- 
tions was not easy to understand internationally. In 1968 it was decided by the 
editorial board to accept only manuscripts in English. 

The NMDJ was soon quite successful. In 1949 the number of subscriptions 
was 659, of which 145 came from outside the country; compared to 739 sub- 
scriptions in 1990, of which 381 were from other countries. Many of today’s 
subscriptions have lasted all 50 years. 

We owe a great debt of gratitude to a large number of outstanding authors 
who offered many very useful manuscripts to the NMDJ. In fact, they were the 
backbone of our reputation. Second to the authors, the editors played an impor- 
tant role by assuring the quality of the manuscripts, assisted by qualified refer- 
ees. Four successive editors directed the journal for many years: Kruisheer, Van 
Ginkel, Galesloot and Wouters. 

Besides the normal issues, 14 special issues appeared. Two of these were ini- 
tiated by the International Dairy Congress held in the Netherlands, in 1953 and 
in 1986. Other special issues were the result of important seminars, e.g. athero- 
sclerosis (1958), chemistry and physics of casein (1973), proteolytic enzymes 
(1981), Bacillus cereus (1993). 

The NMDJ had a good reputation as refereed journal, having a citation im- 
pact factor comparable to that of other well-known dairy journals. 


During the early nineties the editorial board discussed the policy for the coming 
years and observed some developments in milk and dairy research which would 
become important for the journal. We observed a distinct increase in confiden- 
tial research projects initiated by individual dairy companies, the results of 
which would be not free for publication. Also, specialist research collaborators 
showed a growing interest in publishing their results in a journal devoted to 
their own specialism. Furthermore, an increasing number of manuscripts sub- 
mitted to our journal were from authors outside the Netherlands. 
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M.G. van den Berg 


We concluded that it is not the aim of our journal to transform gradually into 
an international dairy journal. The ‘International Dairy Journal’ is especially 
equipped for such a task. 

This resulted in the decision of the Association to merge the NMDJ with the 
International Dairy Journal (IDJ). The merger will be effective from 1 January 
1997. Then 50 annual volumes of the Netherlands Milk and Dairy Journal are 
complete. In order to facilitate the use of these volumes, an index covering all 
50 volumes will be the final conclusion of the NMDJ. 


The continuity in publication of Dutch contributions to the IDJ is assured by the 
appointment of Prof. Dr J.T.M. Wouters as an editor of the IDJ. 


We, the editorial board, wish the IDJ a successful continuation of the NMDJ 
tradition, 


M.G. van den Berg 


President of the editorial board 


P.S. 
The service regarding claims and back copies of the NMDJ will exist until 1 Ju- 
ly 1997. 
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Part 1: Title list 


All original articles, short communications and Netherlands Standards, includ- 
ing dissertation abstracts and some other abstracts are listed and numbered | - 
1178. The authors, the title, the NMDJ volume and pages are reproduced from 
the original. All publications in Dutch, French or German (only in Volumes | - 
21) include an English summary. 


Volume 1 (1947) 


l. 


Seekles, L.; Smeets, W.T.G.M. Instability of milk due to an increased activity of 
calcium ions. Vol. | : 7-18 (1947) 


2. King, N. Globular and free fat in butter: Part 1. Vol. 1 : 19-32 (1947) 


. Galesloot, T.E. The control of the early gas defect in cheese caused by the coli- 


aerogenes bacteria. Vol. 1 : 33-42 (1947) 


4. Engel, C. Nutritive value of milk. Vol. 1 : 43-56 (1947) 


. Mulder, H. The distribution of buttermilk fat and the separation of buttermilk. 


Vol. 1 : 57-67 (1947) 


. Burg, P. van der. The condition of casein in milk. Vol. 1 : 69—77 (1947) 
. Tamsma, A.F.; Jansen, H.J.J.; Passenier, S.A.H. The estimation of the fat content 


and the influence of systematic errors on the figures of loss in the balance-sheet 
for fat. Vol. 1 : 78-97 (1947) 


. Brouwer, Th.A. A general formula for the treatment of correction problems in the 


butyrometric determination of fat. Vol. 1 : 988-109 (1947) 


. Herder, P.C. den. The determination of diacetyl in butter. Vol. 1 : 110-114 (1947) 


(See also corrigendum vol. 2, p. 112) 


. King, N. Globular and free fat in butter: Part 2. Vol. 1 : 115-117 (1947) 
. Kentie, A. Research on a growth-promoting factor in summer butter. Vol. | : 


118-127 (1947) 


2. Mulder, H.; Radema, L. The rennet test according to the direct method of Van 


Dam. Vol. 1 : 128-133 (1947) 


. Horst, M.G. ter. The condition and mutual relationships of calcium caseinate and 


calcium phosphate in milk. Vol. 1 : 137—151 (1947) 


. Revallier-Warffemius, J.G. The bacteriological grading of milk by means of the 


resazurin test. Vol. | : 152—165 (1947) 


. Vorstman, N.J.M. The optimum pH for Storch’s test. Vol. 1 : 166-168 (1947) 
. Pette, J.W. The stability of butter starters. Vol. 1 : 169-187 (1947) 
. Galesloot, T.E. The roll tube method of making bacterial counts of pasteurized 


milk. Vol. 1 : 201-205 (1947) 


. Meulemans, O. Acid milk mixtures for infant feeding. Vol. 1 : 207-218 (1947) 
. Mulder, H.; Kleikamp, J.H.B.; King, N. The defects metallic and metallic-oily 


flavour with butter. Vol. 1 : 219-224 (1947) 


. Mulder, H.; Kleikamp, J.H.B. The acidity of cream affecting the flavour of cream 


and butter. Vol. 1 : 225-231 (1947) 


. Mulder, H. The influence of the churning temperature on the consistency of but- 


ter. Vol. 1 : 232-234 (1947) 


. Mulder, H. The influence of the fat content of cream on the consistency and the 


water content of butter. Vol. 1 : 235-237 (1947) 
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23. Galesloot, T.E. An early gas defect in cheese caused by yeasts. Vol. | : 238-243 
(1947) 


Volume 2 (1948) 
24. Clarenburg, A.; Bokkel Huinink, A. ten. Salmonella dublin infection by milk. 
Vol. 2 : 5—11 (1948) 
25. Pette, J.W. The manufacture of aromatic butter. Vol. 2 : 12-24 (1948) 
26. Holwerda, K.; Geest, R. van der. The influence of the diacetyl contents of unsalt- 
ed butter made from soured cream on the scoring results for smell and taste. Vol. 
2 : 25-39 (1948) 
. Wiechers, S.G.; Goede, B. de. The origin of insulating layers in the hot water sec- 
tions of pasteurization apparatus. Vol. 2 : 40-48 (1948) 
. Wiechers, S.G.; Zeeuw, H. de; Bosch, J. van den. Pasteurizing of milk by means 
of electrical energy of high frequency. Vol. 2 : 59-69 (1948) 
. Galesloot, T.E. The grading of raw milk by means of the resazurin test. Vol. 2 : 
70—90 (1948) 
. Mulder, H. Changes in the surface of butter. Vol. 2 : 91-98 (1948) 
. Bernaerts, M. Study on the Roeder method for the determination of fat in cheese. 
Vol. 2 : 99-107 (1948) 
. Mulder, H.; Radema, L. Cheese making at low temperature. Vol. 2 : 108—110 (1948) 
. Kruisheer, C.Il. The standardization of the method for the determination of the 
acidity of milk. Vol. 2 : 127-136 (1948) 
. King, N. The microscopical examination of milk powders. Vol. 2 : 137-147 
(1948) 
. Dam, B. van; Abma, R.R.; Revallier-Warffemius, J.G. The use of dried skim milk 
in breadmaking. Vol. 2 : 148-161 (1948) 
36. Brouwer, Th.A. On the correction in the butyrometric determination of fat in milk 
powder by the Gerber-Van Gulik method. Vol. 2 : 185-193 (1948) 
. Standardization of methods for the analysis of milk and dairy products in the 
Netherlands. |. Determination of the percentage of fat in whole milk by the Ger- 
ber method. Vol. 2 : 194—203 (1948) 
. Radema, L.; Mulder, H. Methods for determining the fat content of milk. 1. The 
Rése-Gottlieb method. Vol. 2 : 204—209 (1948) 
. Radema, L.; Mulder, H. Methods for determining the fat content of milk. 2. The 
Gerber method. Vol. 2 : 210—222 (1948) 
. Vos, E.A. The influence of potassium nitrate on the butyric acid fermentation in 
cheese. Vol. 2 : 223-245 (1948) (See also corrigendum vol. 3, p. 53) 


Volume 3 (1949) 

41. Vries, C.L. de. Nutritive value of casein and albumin in cow’s milk and human 
milk. Vol. 3 : 1-24 (1949) 

42. Kruisheer, C.I.; Herder, P.C. den; Werker, W.; Ginkel, J.G. van. On the effect of 
metals on butter in cold storage. Vol. 3 : 25-36 (1949) 

43. Mulder, H.; Kruisheer, C.I.; Herder, P.C. den; Ginkel, J.G. van. The effect of cop- 
per, iron and manganese salts on the flavour and the keeping quality of butter. 
Vol. 3 : 37-51 (1949) 

. Oijen, C.F. van; Willems, G.B.R. Testing cattle for bovine tuberculosis. Vol. 3 : 

91-112 (1949) 
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. Galesloot, T.E. The catalase test as a means to detect contamination with micro 


organisms in butter. Vol. 3 : 113-116 (1949) 


. Raadsveld, C.W.; Mulder, H. The influence of the temperature on the ripening of 


Edam cheese. Vol. 3 : 117—141 (1949) 


. Schaafsma, J.H.A. Waste liquids in the dairy industry. Vol. 3 : 142-154 (1949) 
. Bosgra, O.; Post, R.; Rempt, D. The penicillin treatment, a reliable therapy 


against streptococcal mastitis. Vol. 3 : 156-161 (1949) 


. Bannenberg, H.J.; Hoek, W. van den. The formol titration. Vol. 3 : 162-177 


(1949) 


50. Tendeloo, H.J.C.; Mans, A.E.; Hoogh, G. de. On the titration curve of skim milk. 


Vol. 3 : 178-182 (1949) 


. Kentie, A. Investigation of the fatty acids of summer butter. Vol. 3 : 182-199 


(1949) 


. Galesloot, T.E. Some investigations on the methylene blue reduction test. Vol. 3 : 


205-221 (1949) 


. Raadsveld, C.W.; Mulder, H. The influence of pH of the ripening of Edam cheese. 


Vol. 3 : 222-230 (1949) 


. Vos, E.A. The influence of some oxidizing agents on the butyric acid fermenta- 


tion in cheese. Vol. 3 : 231-244 (1949) 


Volume 4 (1950) 


5. 


66. 


Janse, L.C. Composition of Friesian milk. Vol. 4: 1—9 (1950) 


. Heeres, H. The connection between the quality of the milk and the judging of 


farm conditions. Vol. 4: 10-21 (1950) 


. Kruisheer, C.I.; Burg, J. van der; Krol, B.M.; Tiersma, P.; Venekamp, J.T.N. The 


detection and determination of neutralizing agents and/or lactic acid in liquid 
milk and dried milk. 1. The detection of neutralizing agents. Vol. 4 : 22-29 
(1950) 


. King, N. The physical structure of the birefringent layer of the fat globules in but- 


ter. Vol. 4 : 30-41 (1950) 


. Herder, P.C. den; Krol, B.M. Routine determinations of copper, iron and man- 


ganese in butter. Vol. 4 : 42-53 (1950) 


. Heeres, H.; Meyknecht, E.A.M. On the possibility of using whey flour in the bak- 


ing of bread. Vol. 4 : 54—79 (1950) 


. Brouwer, Th.A. The application of nomograms to the analysis of dried milk. Vol. 


4: 81-95 (1950) 


. Dam, B. van; Revallier-Warffemius, J.G.; Dam-Schermerhorn, L.C. van. Prepara- 


tion of lactase from Saccharomyces fragilis. Vol. 4 : 96-114 (1950) 


. Kreveld, A. van. Correlation between bacterial infection and sweet curd in evapo- 


rated milk. Vol. 4: 115—120 (1950) 


. Tiersma, P.; Venekamp, J.T.N. The detection and determination of neutralizing 


agents and/or lactic acid in liquid milk and dried milk. 2. The colorimetric deter- 
mination of lactate according to Heinemann. Vol. 4 : 158-164 (1950) 


. Venekamp, J.T.N.; Kruisheer, C.I. The detection and determination of neutraliz- 


ing agents and/or lactic acid in liquid milk and dried milk. 3. Colorimetric routine 
method for the estimation of lactic acid (lactate) in milk and dried milk. Vol. 4 : 
165-174 (1950) 

Bakker, T. Milk production in the United Kingdom. Vol. 4 : 175—196 (1950) 
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67. 


68. 


69. 


70. 
71. 


‘he 


TS, 


Pette, J.W.; Lolkema, H. Yoghurt. 1. Symbiosis and antibiosis in mixed cultures 
of Lb. bulgaricus and Sc. thermophilus. Vol. 4 : 197-208 (1950) 

Pette, J.W.; Lolkema, H. Yoghurt. 2. Growth stimulating factors for Sc. ther- 
mophilus. Vol. 4 : 209-224 (1950) 

Haan, A. de; Eisses, J. An exact method for testing butyrometers for milk and for 
cheese. Vol. 4 : 225—234 (1950) 

Janse, L.C. Methods of payment for milk. Vol. 4 : 239-245 (1950) 

Horst, M.G. ter. The ultracentrifugation of calcium caseinate sols. Vol. 4 : 
246-260 (1950) 

Pette, J.W.; Lolkema, H. Yoghurt. 3. Acid production and aroma formation in yo- 
ghurt. Vol. 4 : 261-273 (1950) 

Galesloot, T.E. An early gas defect in cheese caused by Betacoccus (Leuconostoc) 
species. Vol. 4 : 274-287 (1950) 


Volume 5 (1951) 


74, 
75. 


76. 


FA, 


78. 


79. 


Posthumus, G. Flow diagrams of pasteurisers. Vol. 5 : 1-9 (1951) 

Posthumus, G. An apparatus for accurate reading of Gerber tubes. Vol. 5 : 10—13 
(1951) 

Pette, J.W.; Lolkema, H. Yoghurt. 4. Factors influencing the proportion of strep- 
tococci and lactobacilli in a yoghurt culture. Vol. 5 : 14-26 (1951) 

Pette, J.W.; Lolkema, H. Yoghurt. 5. Firmness and whey separation of milk yo- 
ghurt. Vol. 5 : 27-45 (1951) 

Tollenaar, F.D. The inhibition of oxidative defects in cold-stored butter by some 
tetraalkylthiuramdisulfides. Vol. 5 : 46-50 (1951) 

Regulations. The Netherlands regulations for controlling the quality of dried milk. 
Vol. 5 : 51-71 (1951) 


. Galesloot, T.E. Some aspects of the bacteriology of pasteurized milk. 1. Thermod- 


uric bacteria in Dutch raw milk. Vol. 5 : 75—93 (1951) 


. Galesloot, T.E. Some aspects of the bacteriology of pasteurized milk. 2. Investi- 


gations on the plate counts of commercially pasteurized milk. Vol. 5 : 94-103 
(1951) 


. Radema, L.; Mulder, H. Methods for determining the fat content of milk. 3. 


The correction of the figures found by the Gerber method. Vol. 5 : 104-109 
(1951) 


. Evenhuis, N.; Lerk, J.; Brouwer, H. The formation of diacetyl in starters. Vol. 5 : 


110-117 (1951) 


. Liebert, J.L. Fermentation of lactates by coliform bacteria. Vol. 5 : 118-124 


(1951) 


. Jepsen, A.; Overby, A.J. The disturbing effects of penicillin milk in the dairy in- 


dustry and proposals of some technical methods for the elimination of failures. 
Studies on the inactivation of penicillin by means of penicillinase. Vol. 5 : 
157-185 (1951) 


. Smit, J.; Zoet, A. The Ringeling test. Vol. 5 : 186-193 (1951) 
. Weyers, H.A. Cow’s milk as a baby food. Critical remarks on homogenized (‘Soft 


Curd’) milk. Vol. 5 : 194-200 (1951) 


. Evenhuis, N.; Lerk, J.; Brouwer, H. The manufacture of aromatic butter. Vol. 5 : 


201-228 (1951) 


. Mastenbroek, G.G.A. The Human Milk Bank. Vol. 5 : 229-237 (1951) 
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Title list 


Haan, A. de. A stroboscopal tachometer for the Gerber centrifuge. Vol. 5 : 
243-244 (1951) 


Volume 6 (1952) 


91. 


Simonart, P.; Mayaudon, J. Chromatographic investigations on cheese. 1. A quali- 
tative analysis of substances giving positive ninhydrin reactions. Vol. 6 : 1-17 
(1952) (See also corrigendum vol. 6, p. 263) 


. Herder, P.C. den; Dijkstra, F. Routine method for determining the fat contents of 


viscous milk products (gruels and custards) by means of the butyrometer. Vol. 6: 
18-35 (1952) 


. Holwerda, K. The importance of the pH of culture media for the determination of 


the number of yeasts and bacteria in butter. Vol. 6 : 36-52 (1952) 


. Brouwer, Th.A. The alkalinity of the ash of dried milks. Vol. 6 : 53-61 (1952) 
. Standardization of methods for the analysis of milk and dairy products in the 


Netherlands. 2. Determination of the percentage of fat in milk by Gerber’s butyro- 
metric method II (N 962). Vol. 6 : 62—74 (1952) 


. Mijll Dekker, L.P. van der; Engel, C. The vitamin A, B1, B2 and C contents of bot- 


tled sterilized milk during storage under various conditions. Vol. 6 : 104—108 (1952) 


. Kruisheer, C.I.; Herder, P.C. den. The vitamin A and carotene contents of Dutch 


butter. Vol. 6 : 109-126 (1952) 


. Wiechers, S.G. The cow and the hen — milk and egg. Vol. 6 : 127—136 (1952) 
. Evenhuis, N. Diacetyl formation in starters. Vol. 6 : 137—156 (1952) 
. Mulder, H. Taste and flavour forming substances in cheese. Vol. 6 : 157-168 


(1952) 


. Straub, M. The dual origin of tuberculosis in man. Vol. 6 : 169-179 (1952) 
. Standardization of methods for the analysis of milk and dairy products in the 


Netherlands. 3. Determination of the percentage of fat in buttermilk and in acidi- 
fied skimmed milk by the butyrometric method of Gerber (N 1563). Vol. 6 : 
180-183 (1952) 


. Standardization of methods for the analysis of milk and dairy products in the 


Netherlands. 4. Determination of the fat content of milk by the gravimetric 
method of Rése-Gottlieb (N 1308). Vol. 6 : 184-186 (1952) 


. Posthumus, G. The acidity of cheese brine. Vol. 6 : 190-191 (1952) 
. Evenhuis, N. The manufacture of aromatic butter: Part 2. Vol. 6 : 195-205 (1952) 
. Simonart, P.; Kwang Yii Chow. The separation of pepsin from rennet by micro- 


electrophoresis and by paper chromatography. Vol. 6 : 206-213 (1952) 


. Mol, J.J.; Tendeloo, H.J.C. Some investigations on the formation of the crust of 


cheese under pressure. Vol. 6 : 214-217 (1952) 


. Buyze, H.G. Seed-lactose for the manufacture of condensed milk. Vol. 6 : 


218-232 (1952) 


. Pette, J.W.; Kooy, J.S. Bacteriophages in yoghurt. Vol. 6 : 233-241 (1952) 
. Kruisheer, C.Il. Defects in flavour of liquid milk caused by oxidative processes. 


Vol. 6 : 242-256 (1952) (See also corrigendum vol. 6, p. 368) 


. Galesloot, T.E. Some aspects of the bacteriology of pasteurized milk. 3. Influence 


of storage of raw milk at different temperatures on the thermoduric count. Vol. 6: 
283-301 (1952) 


. Kooy, J.S.; Pette, J.W. Inhibition of the growth of lactate-fermenting butyric acid 


bacteria by antibiotica from lactic acid streptococci. Vol. 6 : 302—316 (1952) 
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113. 


114. 


LES. 


Kooy, J.S.; Pette, J.W. The inhibition of butyric acid fermentation in cheese by 
using antibiotic producing streptococci as starter. Vol. 6 : 317—322 (1952) 

Kooy, J.S. Strains of Lactobacillus plantarum which inhibit the activity of the an- 
tibiotics produced by Streptococcus lactis. Vol. 6 : 323—330 (1952) 

Evenhuis, N. Diacetyl formation in starters: Part 2. Vol. 6 : 331-341 (1952) 
Raadsveld, C.W. Ripening phenomena in cheeses of the Edam type with different 
water contents and different salt concentrations. Vol. 6 : 342—355 (1952) 


. Schaik, Th. S. M. van; Clarenburg, A.; Hartog, C. den. Is the whistling milk cook- 


er a hygienic and useful apparatus for household purposes? Vol. 6 : 363-367 
(1952) 


Volume 7 (1953) 


118. 


119. 


Galesloot, T.E. Some aspects of the bacteriology of pasteurised milk. 4. The dete- 
rioration of laboratory pasteurised milk. Vol. 7 : 1-14 (1953) 

Galesloot, T.E. Some aspects of the bacteriology and pasteurised milk. 5. The de- 
terioration of commercially pasteurised milk (H.T.S.T. process). Vol. 7 : 15-40 
(1953) 


. Haeften, F.E. van; Pette, J.W. On the fishiness of cold-stored butter. Vol. 7 : 


41—58 (1953) 


21. Kruisheer, C.I.; Herder, P.C. den. On the regional variations in the carotene and 


vitamin A contents of Dutch butter. Vol. 7 : 59-69 (1953) 


2. Beijers, J.H.; Hesse, N.C.; Berendsen, H.L. The treatment of streptococci mastitis 


and other inflammations of the udder with new chemotherapeutics and antibiotics. 
Vol. 7 : 70-82 (1953) 


23. Kalshoven, H. The applicability of the violet red-bile-agar plate for the quantita- 


tive estimation of bacteria of the coli-aerogenes group. Vol. 7 : 83-89 (1953) 


. Standardization of methods for the analysis of milk and dairy products in the 


Netherlands. 5. The determination of the density of milk at 20 degrees C with a 
lactodensimeter (N 958). Vol. 7 : 90-96 (1953) 


. Standardization of methods for the analysis of milk and dairy products in the 


Netherlands. 5. The calculation of the percentage of total solids in milk (N 1616). 
Vol. 7 : 96—98 (1953) 


. Wegelin, E. On the proteins of milk whey. The nitrogen distribution in whey, 


electrophoretic characterization of proteins, and feeding experiments. abstract. 
Vol. 7 : 99-103 (1953) 


27. Raadsveld, C.W. Changes in consistency of cheese during storage at tropical tem- 


peratures. Vol. 7 : 104 (1953) 


. Simonart, P.; Debeer, G. Researches concerning the improvement of the microbi- 


ological quality of milk by ultra-centrifuging. Vol. 7 : 117—128 (1953) 


. Hirschfeld, W.K. Milk production and its dependence on food and genetic factors. 


Vol. 7 : 129-137 (1953) 


. Tierie, G. Bacteriological requirements for sterilised milk. Vol. 7 : 138-148 


(1953) 


. Mulder, H. Melting and solidification of milk fat. Vol. 7 : 149-174 (1953) 
. Janse, L.C. The composition of Friesian milk: Part 2. Vol. 7 : 199-203 (1953) 


Galesloot, T.E. Some investigations of the methyleneblue reduction test. 2. Is it 
possible to avoid the inversion of the tubes by the addition of rennet? Vol. 7 : 
204-207 (1953) 
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method. Vol. 7 : 227—239 (1953) 
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. Kruisheer, C.I. The inspection of milk and dairy products in the Netherlands. Vol. 
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. Griyp, H. van der. The technical equipment of dairy factories in the Netherlands. 
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. Vries, L.P. de. Cattle diseases, their control and other veterinary aspects. Vol. 7. 


Special Issue : 104—112 (1953) 
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Volume 8 (1954) 


150. 


Mulder, H.: W. van Dam, on his 80th birthday (with a bibliography). Vol. 8 : 1-4 
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2. Coppens, R. Some notes on the biochemistry of flavour-forming starters. Vol. 8 : 


14-18 (1954) 
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8 : 19-28 (1954) 
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. Standardization of methods for the analysis of milk and dairy products in the 


Netherlands. 7. The determination of the density of buttermilk, acidified skimmed 
milk and ‘Yoghurt Milk’ at 20 degrees C with a lactodensimeter (N 1358). Vol. 8 
: 34-36 (1954) 


. Simonart, P.; Debeer, G. The effect of centrifuging on the number of bacteria in 


milk. Vol. 8 : 101-105 (1954) 
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157. Mossel, D.A.A.; Drion, E.F. Bacteriological requirements for and testing of steril- 
ized milk and sterilized milk products. Vol. 8 : 106-114 (1954) 

158. Holwerda, K. Variations in citric acid content of milk delivered to dairy factories 
in Friesland. Vol. 8 : 115—124 (1954) 

159. Radema, L. The effect of storage temperature and moisture content on the keeping 
quality of whole milk powders. Vol. 8 : 125—135 (1954) (See also corrigendum 
vol. 8, p. 202) 

. Standardization of methods for the analysis of milk and dairy products in the 
Netherlands. 8. The peroxidase test (N 1381). Vol. 8 : 136-138 (1954) 

. Standardization of methods for the analysis of milk and dairy products in the 
Netherlands. 9. The plate count of bacteria in milk (N 1507). Vol. 8 : 139-142 
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. Standardization of methods for the analysis of milk and dairy products in the 
Netherlands. 10. Standardization of butter triers. The short butter trier (N 1672). 
Vol. 8 : 143-145 (1954) 

. Standardization of methods for the analysis of milk and dairy products in the 
Netherlands. 10. Standardization of butter triers. The long butter trier (N 1673). 
Vol. 8 : 146-146 (1954) 

. Koetsveld, E.E. van. Differences in the vitamin b12 content of cow’s milk during the 
last months indoors and the first week at pasture. abstract. Vol. 8 : 152—153 (1954) 

5. Have, A.J. van der. The determination of calcium and magnesium in milk with 
‘Complexone 3’. Vol. 8 : 157—162 (1954) 

. Simonart, P.; Debeer, G. The bacterial content of milk during the course of cen- 
trifuging. Vol. 8 : 163-171 (1954) 

. Dammers, J. The value of whey powder and dried whey albumin in rations for fat- 
tening pigs. Vol. 8 : 172—176 (1954) 

. Standardization of methods for the analysis of milk and dairy products in the 
Netherlands. 11. The broad cheese trier (N 1674). Vol. 8 : 177—181 (1954) 
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169. Kreveld, A. van; Minnen, G. van. Calcium and magnesium ion activity in raw and 
processed milk. Vol. 9 : 1-29 (1955) 
170. Galesloot, T.E. The initial concentration of S. lactis and S. cremoris in H.T.S.T. 
pasteurized milk. Vol. 9 : 30-36 (1955) 
171. Stolk, K. The thermoresistance of some bacteriophages isolated from starters and 
yoghurt cultures. Vol. 9 : 37-41 (1955) 

. Brus, J.B.S.; Berg, J.C.T. van den. Method for measuring viscous milk products, 
when carrying our butyrometric determination of the fat content. Vol. 9 : 42—55 
(1955) 

. Krol, B.M.; Herder, P.C. den. A routine method for the determination of copper in 
milk and dried milk. Vol. 9 : 56—62 (1955) 

. Mossel, D.A.A.; Mandersloot, J.G.; Gentis, A.S.S. A simplified microbiological 
test for the detection of preservatives in milk and milk products. Vol. 9 : 63-71 
(1955) 

5. Radema, L. The determination of fat in products with a low fat content by the 
method of Jones. Vol. 9 : 72—87 (1955) 

. Galesloot, T.E. Ultra-sonic waves and the prospects of their application in the 

dairy industry. Vol. 9 : 88-106 (1955) 
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. Adamse, A.D. Examination of penicillin-containing milk. Vol. 9 : 121—138 (1955) 
. Engel, C. Vitamin D in milk. Vol. 9 : 139-145 (1955) 

. Evenhuis, N.; Vries, T.R. de. The condition of calcium phosphate in milk: Part 1. 


Vol. 9 : 146-157 (1955) 


. Galesloot, T.E. The detection of penicillin in milk and dairy products. Vol. 9 : 


158-164 (1955) 


. Koetsveld, E.E. van. The inorganic sulphate content of the milk, colostrum and 


blood of cows. Vol. 9 : 165—172 (1955) 


. Kruisheer, C.I.; Krol, B.M. The effect of the copper content on the development 


of flavour defects in cold-stored butter. Vol. 9 : 173-181 (1955) 


. Stadhouders, J.; Mulder, H. The composition of Dutch butter fat. 1. Seasonal varia- 


tions in the unsaturated fatty acid composition of butter fat. Vol. 9 : 182-193 (1955) 


5. Galesloot, T.E. Concerning the cause of increased plate counts of spray dried milk 


powder. Vol. 9 : 194-203 (1955) 


. Holwerda, K. On the growth of flavour-forming bacteria in starters. Vol. 9 : 


204-225 (1955) 


. Galesloot, T.E. The detection of post-pasteurization infection of milk. Vol. 9 : 


227-236 (1955) 


. Galesloot, T.E. The influence of the heat treatment on the keeping quality of pas- 


teurized milk. Vol. 9 : 237-248 (1955) 


. Smeets, W.T.G.M. The determination of the concentration of calcium ions in milk 


ultrafiltrate. Vol. 9 : 249-260 (1955) 


. Herder, P.C. den. Detection of adulteration of butter with foreign fats by examina- 


tion of the sterols. Vol. 9 : 261-274 (1955) 


. Kruisheer, C.I. The total tocopherol (vitamin E) content of Dutch butter. Vol. 9 : 


275-290 (1955) 


. Pette, J.W. Lactic acid bacteria producing hydrogen sulphide in Gouda cheese. 
Vol. 9 : 291-302 (1955) 


Volume 10 (1956) 
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194. 
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198. 


199, 
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Evenhuis, N.; Vries, T.R. de. The condition of calcium phosphate in milk: Part 2. 
Vol. 10: 1-9 (1956) 

Vleeschauwer, A. de; Heyndrickx, G.V. Investigations into the relationship be- 
tween butter fat and proteins in milk. Vol. 10 : 10-17 (1956) 

Meyknecht, E.A.M. The manufacture of cultured butter from frozen cream. Vol. 
10 : 18-37 (1956) 

Man, J.C. de. The formation of diacetyl in cultures of Betacoccus cremoris. Vol. 
10 : 38-52 (1956) 

Stadhouders, J.; Mulder, H. The composition of Dutch butter fat. 2. Seasonal vari- 
ations in the saturated fatty acid composition of butter fat. Vol. 10 : 53-59 (1956) 
Stadhouders, J.; Mulder, H.; Capelleveen, A.G. van. An automatic fraction collec- 
tor for chromatographic analysis. Vol. 10 : 60—63 (1956) 

Galesloot, T.E. Influence of penicillin upon the morphology of yoghurt and starter 
bacteria. Vol. 10 : 64-70 (1956) 

Galesloot, T.E. A simple method of estimating the bacteriological effect of steril- 
izing processes for milk, applied to the sterilization of milk in ultra high tempera- 
ture-short time (U.H.T.S.T.) and ‘in bottle’ sterilizers. Vol. 10 : 79-100 (1956) 
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201. Evenhuis, N.; Vries, T.R. de. The condition of calcium phosphate in milk: Part 3. 
Vol. 10: 101-113 (1956) 

202. Raadsveld, C.W. A rapid complexometric method for the estimation of the calci- 
um content of milk. Vol. 10: 114—122 (1956) 

203. Mulder, H.; Klomp, R. The melting and solidification of milk fat. Vol. 10 : 
123-136 (1956) 

204. Galesloot, T.E.; Pette, J.W. The estimation of the nisin content of antibiotic 
starters and cultures and of cheese made by means of antibiotic starters. Vol. 10 : 
137—142 (1956) 

. Galesloot, T.E. Lactic acid bacteria which destroy the antibioticum (Nisin) of S. 
lactis. Vol. 10 : 143-155 (1956) 

. Simonart, P.; Mayaudon, J. Chromatographic investigations on cheese. 2. Aliphat- 
ic acids. Vol. 10 : 156-161 (1956) 

. Simonart, P.; Poffé, R.; Wuytack, A. Experiments on an industrial scale on the re- 
moval of bacteria from milk. Vol. 10 : 163—165 (1956) 

. Galesloot, T.E. The enumeration of coliform bacteria in milk by means of bac- 
tostrips made by Bacto-Strip A.G., Ziirich. Vol. 10 : 166—179 (1956) 

. Evenhuis, N.; Vries, T.R. de. The condition of calcium phosphate in milk: Part 4. 
Vol. 10: 180—189 (1956) 

. Man, J.C. de. The properties of some strains of bacteria belonging to the genus 
Thermobacterium Orla-Jensen. Vol. 10 : 190-198 (1956) (See also corrigendum 
vol. 11, p. 108) 

. Mulder, H.; Braver, F.C.A. den. The working of butter. |. Theory. Vol. 10 : 
199-205 (1956) 

. Mulder, H.; Braver, F.C.A. den; Welle, T.G. The working of butter. 2. Microscopical 
estimation of the dispersion of the moisture in butter. Vol. 10 : 206-213 (1956) 

. Mulder, H.; Braver, F.C.A. den; Welle, T.G. The working of butter. 3. Changes in 
moisture dispersion caused by the working of butter. Vol. 10 : 214-229 (1956) 

. Mulder, H.; Braver, F.C.A. den. The working of butter. 4. Application of the theo- 
ry on the working of butter to workers of different types and to printing machines. 
Vol. 10 : 230-239 (1956) 

. Man, J.C. de. Some properties of lactobacilli isolated from Dutch cheese. Vol. 10 
: 240-260 (1956) (See also corrigendum vol. 11, p. 108) 

. Simonart, P.; Mayaudon, J. Chromatographic investigations on cheese. 3. Aro- 
matic acids. Vol. 10 : 261—267 (1956) 

). Stolk, K. Growth anomaly of a Lactobacillus bulgaricus strain in yoghurt. Vol. 10 
: 268-275 (1956) 


Volume 11 (1957) 

218. Galesloot, T.E. Sterilization of milk and evaporated milk by means of high-short 
methods. Vol. 11 : 1-24 (1957) 

219. Mulder, H. The presence of moisture in butter. Vol. 11 : 25—42 (1957) 

220. Koops, J. Isolation of phosphatides from butter serum. Vol. 11 : 43—52 (1957) 

221. Koops, J. The effect of copper on the iodine number of phosphatides and fat. Vol. 
11 : 53-57 (1957) 

. Galesloot, T.E. The effect of nisin upon the growth of bacteria that are concerned 

or possible concerned in bacterial processes in cheese and processed cheese. Vol. 
11 : 58-73 (1957) 
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Vol. 11 : 111-121 (1957) 
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. Galesloot, T.E.; Raadsveld, C.W.; Pette, J.W. Some preliminary experiments on 
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11 : 152-163 (1957) 


. Stadhouders, J.; Mulder, H. Fat hydrolysis and cheese flavour. 1. The enzymes ef- 


fecting the hydrolysis of fat in cheese. Vol. 11 : 164—183 (1957) 


. Evenhuis, N.; Vries, T.R. de. Lactose crystallization in sweetened condensed 


milk. Vol. 11 : 184-190 (1957) 


. Mulder, H. The surface layers of milk fat globules: Part 1. Vol. 11 : 197-212 (1957) 
4. Evenhuis, N.; Vries, T.R. de. The condition of calcium phosphate in milk: Part 6. 


Vol. 11 : 213-224 (1957) 


. Evenhuis, N. The heat stability of milk: Part 1. Vol. 11 : 225—243 (1957) 
. Rutgers, R. Residual gas and the gas packing of milk powder. Vol. 11 : 244-256 
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. Mulder, H.; Menger, J.W.; Koops, J. The surface layers of the milk fat globules. 
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. Groot, A.P. de; Engel, C. The detrimental effect of lactose. 1. Growth experi- 


ments with rats. Vol. 11 : 270-289 (1957) 


. Groot, A.P. de; Hoogendoorn, P. The detrimental effect of lactose. 2. Quantitative 


lactase determinations in various mammals. Vol. 11 : 290-303 (1957) 


. Hannewijk, J.; Haighton, A.J. The behaviour of butter fat during melting. Vol. 11 


: 304—312 (1957) 


. Raadsveld, C.W. The course of lactose conversion in Dutch cheese. Vol. I1 : 


313-328 (1957) 


Volume 12 (1958) 


242. 


243. 


244. 


245. 


246. 
247. 


Mulder, H.; Menger, J.W. The surface layers of milk fat globules. 3. The protein 
content of the surface layers. Vol. 12 : 1-11 (1958) 

Vanschoubroek, F.X.E.J. Seasonal influences on the production and composition 
of the milk of dairy cows. Vol. 12 : 12—37 (1958) 

Heintzberger, H.C. Grading of milk by its lactic acid content. Vol. 12 : 38-48 
(1958) 

Haas, J.H. de. Nutritive value of milk protein and milk fat. Vol. 12 : 49-63 (1958) 
Evenhuis, N. Heat stability of milk II. Vol. 12 : 64—73 (195) 

Duin, H. van. Investigation into the carbonyl compounds in butter. |. Introduction 
and method. Vol. 12 : 74-80 (1958) 
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. Duin, H. van. Investigation into the carbonyl compounds in butter. 2. Preliminary 


investigation into the autoxidation products of fosfatides from butter. Vol. 12 : 
81-89 (1958) 


. Duin, H. van. Investigation into the carbonyl compounds in butter. 3. Fosfatide- 


bound aldehydes. Vol. 12 : 90—95 (1958) 


50. Posthumus, G.; Booy, C.J. A note on the determination of phosphatase in butter. 
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56. Mol, J. The system of payment based on the hygienic quality of the milk delivered 
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271-273 (1958) 
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Galesloot, T.E.; Labots, H. Concerning the bacteriology of sterilized milk and 
milk products. Vol. 13 : 16—37 (1959) 
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45-50 (1959) 


Tarassuk, N.P. Recent developments in improving the quality of evaporated milk 
and milk powder. Vol. 13 : 51—58 (1959) 
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Alcaligenes viscolactis, heat inactivation 
of lipase, 553 
Alcohol stability test, selection of milk, 
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Alkaline 
proteinase in milk, determination, pu- 
rification, characterization, 821 
steam destillation, protein in milk, 308 
Alkalinity of ash of milk powder, 94 
Allergy, effect of milk, 455 
Alpha-casein, genetic variants, 619 
Alpha-lactalbumin, 
1114 
hydrolysis, 1061, 1086 
preparation from whey, 441 
Alpha-lactose 
crystal faces, 473 
growth rate of crystals, 521 
hydrate morphology, 855 
in solutions, 636, 825 
AlphaS 1 -casein, 
amino-acid composition and sequence, 
616 
complexes with beta-casein, 601 
AlphaS2-casein, 
effect on heat stability, 737 
isolation, 1037 
Amidases of lactobacilli, 807 
Amido-black binding of proteins in milk, 
309 
Amines in chees 
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in cheese, flavour, 1142 
in gammelost, 154 
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1094 
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tio, 657 
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Anaerobic bacilli in processed cheese, 
325 

Anhydrous milk fat, keeping quality, 638 

Antibacterial action of lactoperoxydase, 
896 

Antibiotic residues in milk, detection, 
642, 777, 1088, 1128, 1175 

Antibiotica of starter bacteria, inhibition 
of clostridia, 112, 113 

Anti-liverfluke in milk, detection, 512 

Antimicrobial systems, lactoperoxidase, 
1157 

Antimutagenic effect of Streptococcus 
faecalis, 948 

Antioxidant 
addition to butter, 78, 392 
in milk powder, determination, 326 
in milk fat, 623 

Apparatus for butyrometer reading, 75, 
520 

Applications of ultra-sonic energy, 176 

Aroma 
bacteria in starters, 16, 186, 318, 323 
compounds arising from autoxidation, 
isolation and identification, 540 
compounds in milk and milk products, 
758 
retention in freeze concentration, 1035 

Aromatic 
acids in cheese, 216 
butter, manufacture, 25, 88, 137 

Arrhenius plot of growth rate of bacteria 
in pasteurized milk, 764 

Arsenic in milk powder, 1032 

Artificial casein micelles, properties, 716, 
717, 743, 998 

Ascorbic acid, effect on autoxidation in 
pasteurized milk, 110 

Ascorbyl palmitate as antioxidant in but- 
ter, 392 

Aseptic 
cheesemaking, 663, 702 
milking of cows, 639 
packaging, various industrial systems, 
405 
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Aseptically drawn milk, 
bacterial flora, 639, 640, 648 
protease activity, 651 
somatic cell count, 648 
Ash of milk powder, alkalinity, 94 
Asia, dairy development, 536 
Aspergillus versicolor, growth on cheese, 
1020 
Association of beta-casein, 607 
Atherosclerosis, 
chemical aspects, 262 
clinical aspects, 261 
effect of fatty acids and sterols, 264 
etiology factors, 263 
introduction, 260 
prevention by dietary advice, 265 
Atomic absorption spectrometry, 
cadmium in cheese, 848 
cadmium in milk, 729 
lead in cheese, 848 
lead in milk, 729 
mercury in milk, 884 
tin in evaporated milk, 870 
zinc, 927 
Atomization, air free, 547, 587 
Atomization and droplet drying, 588 
Atomization, effect on fat globule size 
distribution, 554 
Atomizers in spray drying, steam flush- 
ing, 587 
Atomizing disk design, 957 
ATP test for raw milk, 844, 972, 1022, 1127 
Australia, bitty cream in pasteurized milk, 
770 
Authentic cow’s milk, freezing point, 
768, 840 
Automatic reading of butyrometers for fat 
determination, 520 
Autoxidation of 
pasteurized milk, 110 
butter, 19, 120, 406, 540 
butter, effect of antioxidant, 78 
butter, effect of copper, 42, 43 
butter, effect of iron, 42, 43 
butter, effect of manganese, 42, 43 
butterfat, aroma compounds, 531 
fatty acids, 531, 540 
linoleic acid and trilinolein, 316 
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lipids, mechanism, 304 
phospholipids, 248, 289, 290 
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Baby food, 
nutritive value of milk, 87 
vitamin-D, 1109 
Bacilli 
heat resisitance in sterilization process- 
es, 267 
in acidic concentrated infant food, 373 
thermophilic, in sterilized milk and 
chocolate milk, 279 
Bacillus cereus, 
772, 1096, 1097, 1098, 1099, 1100, 1134 
contamination of raw milk, 430 
enterotoxin, 1096, 1097, 1098, 1099, 
1100 
germination in pasteurized milk, 402, 
772, 1097 
growth rate in pasteurized milk, 764, 
770, 772 
in acidic concentrated infant food, 373 
in milk collection tankers, 1173 
in processing plants, 1173 
in raw milk, 1173 
lecithinase activity, 272, 770 
spores, elimination by bactofugation, 
462 
spores, enumeration, 399 
Bacillus circulans, development in pas- 
teurized milk, 592 
Bacillus megaterium in acidic concentrat- 
ed infant food, 373 
Bacillus staerothermophilus, 
test for antibiotic residues, 338, 642 
test for cleaning efficiency, 474, 511, 582 
Bacillus subtilis method, effect of steril- 
ization processes, 200 
Bacteria 
growth rate in pasteurized milk, 764 
in heat exchangers, 1141 
inactivation during spray drying, 784, 
834, 862, 874 
inhibition by creaming, 533 
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ucts, 647 
flora of aseptically drawn milk, 640 
flora of raw milk, 648 
growth analyzer, 879 
growth in raw milk, effect of cooling 
rate, 495 
lipases in milk, activation and inactiva- 
tion, 626 
origin of sweet curd in canned evapo- 
rated milk, 63 
protein formation in rumen, 645 
Bactericidal properties of surface-active 
disinfectants, 427 
Bacteriocins in cheese, 1044 
Bacteriological 
effect, decrease during bactofugation, 
166 
requirements for sterilized milk, 130 
Bacteriological quality of 
butter, catalase test, 45 
ewe’s milk, 1115 
lactose, 581 


milk, methylene-blue reduction test, 52, 


133, 710 
thermoduric bacteria, 80 
pasteurized milk, 81 
raw milk, alternate day collection, 467 
raw milk, ATP test, 844, 972, 1022, 
1127 
raw milk, effect of cooling rate, 495 
raw milk, pyruvate content, 701 
Bacteriology of milk powder, 835 
Bacteriophage receptor, 1053 
Bactofugation, 
effect on butyric acid in cheese, 570 
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milk, 462 
elimination of Bacillus cereus, 462 
elimination of spores, 128 
of milk, effect on bacterial flora, 337 
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processed cheese, 590 
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166, 207, 273, 462, 468 
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Baking experiments, 
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whey powder in bread, 60 
BDI method for fat hydrolysis in milk, 
469, 697, 1034 
Beta/alpha ratio of amorphous lactose, 
657 
Beta-casein 
action of chymosin, 695 
alkali lability of phosphate groups, 600 
amino-acid composition and sequence, 
616 
association studies, 607 
bitter peptides, 1112 
complexes with alphaS1-casein, 601 
genetic variants, 619 
hydrolysis, 1112 
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1114, 1136, 1154, 1168 
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hydrolysis, 1061, 1086 
Beta-lactose, 
crystal faces, 473 
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milk, 1104 
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cheese, toxicologic significance, 962 
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859, 860 

peptides, effect of Streptococcus cre- 
moris strains, 563 

peptides in cheese, 712, 858, 860 
peptides, purification, 665 
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Bulk milk fat, crystallization, 131, 688 
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aroma compounds, 26, 758 
autoxidation, effect of antioxidants, 78, 
392 

autoxidation, effect of metals, 42, 43, 183 


Bitty cream in pasteurized milk, 272, 770 
Blood, sulphate content, 182 
Blowing of 


autoxidation mechanism, 20, 304 
carbonyl compounds, 247, 248, 249 
carotene and vitamin A content, 121, 191 


cheese, caused by leuconostocs, 73 
cheese, caused by yeasts, 23 

cheese, early gas defect, effect of oxi- 
dizing salts, 3, 846 


Blue cheese, 


microbiological quality, 947 
mycoflora, 1139 
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531, 540 

detection of foreign fat, 190 
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determination of air content, 177 
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of UHT treated milk, contamination, 295 
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Bovine serum albumin, 1114 determination of phosphatase activity, 
Brabant mastitis test, 352, 497 250 
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determination of copper, iron and man- 
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determination of diacetyl, 9, 282, 283 


effect of drying, oxygen and light, 30 
enumeration of yeasts and bacteria, 93, 
use of whey powder, 60 580 


Breast milk versus infant food, 775 
Brie, microbiological quality, 964 
Brine, acidity, 104 globular and free fat, 2, 10 
Brine composition, effect on soft rind, iron content, 749 
584 manufacture, aroma, 25 
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cheese, 631, 773, 1171 195 
white cheese, 1171 moisture and structure, 219 
Bromide in milk, 902 moisture dispersion, 212, 213 
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spray drying, 586 tor, 11, 51 
Buffalo milk off-flavour compounds, 367 
casein micelles, 609 off-flavour, metallic, 19 
processing, 439 PCB content, 731 
simulation for cheese making, 522 quality, effect of cell count of milk, 443 
Bulk milk collection, Scottish experience, quality-effect of fatty acid compositon, 
417 681 
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fat globule membranes, structure, 58 
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residues of pesticides, 532 
sampling for microbiological examina- 
tion, 257 
standard triers, 162, 163 
structure, transport phenomena, 660 
surface effects, 30 
theory of working, 211, 213 
tocopherol content, 191 
trainy (fishy) flavour, 289, 290 
vitamin A and carotene content, 97, 191 
vitamin A content, 191 
vitamin E content, 191 
Butterfat, 
composition, 888 
crystallization in bulk fat, 131, 659, 688 
detection of foreign fat, 488, 499 
detection of fractionated fat, 888 
determination of solid fat, 635 
fatty acid profile, 918 
keeping quality, 638 
melting behaviour, 240 
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aroma formation, 88, 105, 137 
processing, moisture content, 219 
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1067 
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412 
distribution of fat, 5 
phospholipid content, 354 
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fat in buttermilk, 102, 284, 412 

fat in cheese, 31, 286, 516 

fat in cream, 413 

fat in fermented milk, 284 

fat in milk, 37, 39, 95, 271, 410, 411 
fat in milk powder, 36, 297, 565, 569 
fat in viscous products, 92, 172 
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bioavailability in yoghurt, 969 
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determination in milk, 165, 202, 228 
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340 


Calcium phosphate, 


caseinate complex in milk, 277 
crystallization, 937 

effect on renneting, 929 

in casein micelles, 13, 371, 760, 924 
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precipitation, 277, 930, 937, 938, 986 
precipitation in heat exchangers, 1168 
precipitation, inhibitors, 938 
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jejuni in milk, 881 
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lead content, 713, 759 
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389, 427 
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in cheese, determination, 292 
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stimulation of Lactobacillus bulgari- 
cus, 828 
Carbonyl compounds 
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in butter, 247, 248, 249 
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Card board packages, oxygen diffusion, 871 
Carnobacterium piscicola in soft cheese, 
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association with chymosin, 1149 
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breakdown in Meshanger cheese, 715 
composition, 1078, 1124 
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degradation by enzymes, 1021 
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mass transfer processes in cheese mak- 
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submicellair composition, 599 
Casein/apparent protein ratio of milk, 
1176 
Caseinate, 
detection of salmonellae, 892 
spray-dried, particle structure, 568 
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heat stability, 1122 
maltodextrins, 1122 
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breakdown in cheese ripening, 71 | 
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feed, effect on milk production, 475 
Caustic solutions, destruction of spores, 404 
Cell-free extracts of lactococci, 1142 
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349 
Characterization of 
alkaline milk proteinase, 821 
cheese flavour, 1118 
Staphylococcus aureus, 1023 
soya-protein, 1126 
whey protein concentrates and isolates, 
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accelerated ripening, 800 
flavour, 1118 
whey composition, 994 
Cheese 
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aroma, 100, 231, 291, 329, 707, 758, 
1081, 1118 
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bacteriocins, 1044 
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brining, 104, 631, 1171 
butyric acid fermentation, 400 
butyric acid fermentation, effect of ni- 
trate, 40, 54, 314, 331, 400, 570 
calcium content, 459 
chymosin action on beta-casein, 695 
Clostridium tyrobutyricum, 872 
coating, 901 
coatings, effect of natamycine, 445 
coatings, identification of plasticizers, 
444 
coatings, mineral compounds, 356 
composition, 459, 903, 1055 
detection of blowing by hydrogen, 
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detection of Listeria monocytogenes, 
1087 


74 Netherlands Milk & Dairy Journal 50 (1996) Supplement 





detection of malty-flavour producing 
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detection of penicillin, 181 
determination of calcium, 549, 557 
determination of carbon dioxide, 292 
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determination of fatty acids, 556 
determination of lactose, 324 
determination of nisin, 204 
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enumeration of yeasts and moulds, 580 
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cro-organisms, 291 

fluoride content, 641 
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from pasteurized milk, fat hydrolysis, 
300 

from raw milk, 1108 

gammelost, amino acids, 154 

gas diffusion, 1031 

hydrogen sulphide production, 192 
inactivation of nisin by bacteria, 205 
inhibition of clostridia by nisin, 112, 
113 

iron content, 749 

lactate fermentation by coliforms, 84 
lactobacilli, properties, 215 

lead and cadmium content, 848 
Listeria, 964, 975, 1019, 1174 
maturity index, 946 

mercury content, 885 
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nitrate reduction by lactobacilli, 704 
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pressing, rind formation, 107 
propionibacteria, stimulated by lacto- 
bacilli, 523 

quality effect of fatty acid composition, 
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quality effect of fungicide in coatings, 
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redox potential, 299, 314 

rennet free, 673 

residues of pesticides, 532 

rheological properties, 472, 952, 1051, 
1052, 1160, 1161 

rind, determination of mineral oils, 355, 
356 

Staphylococcus aureus development, 
744 

Staphylococcus aureus thermonuclease, 
77) 

salting, 773 
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soft rind defect, 584 

softening, 863 

standard triers, 168 

surface, ecology of microbial flora, 647 
texture, see rheological properties 
water binding of proteins, 628 

wax, mineral compounds, 356 

yield, 401, 1046, 1078, 1176 

yield in relation to casein, 1176 

yield, proteose-peptones, 1117 

zinc content, 927 


Cheesemaking 


aseptic, 663, 693, 702, 706 

at low temperatures, 32 

calf chymosin, microbial chymosin, 
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1166 
effect of bactofugation, 570 
effect of fluoridated tap water, 641 
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from radioactive milk, 459 
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lactose fermentation, 241 
lactose fermentation, 241 
Listeria contamination, 1174 
mass transfer processes, 1176 
Meshanger, 691, 699, 700 
physical chemistry of curd, 921 
starters, 880, 916, 1012 
syneresis of curd, 745, 904, 907, 1003 
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without rennet, 673 

Cheese ripening, 
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effect of moisture and salt content, 116 
effect of moisture content, 719 
effect of pH, 53 
effect of temperature, 46 
effect of whey proteins, 1146 
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method of study, 652, 702 
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proteolysis, 91, 251, 298, 319, 702, 
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Cheese industry in the Netherlands, 911 
Chemical acidification of milk, 1131 
Child feeding, 776 
Chloramine, capacity test, 389 
Chloramphenicol in milk, 900 
Chlorate, effect on coliforms in cheese, 
846 
Chlorine in milk, detection, 944 
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effect on atherosclerosis, 264 
Chromatographic analysis of protein 
breakdown in various cheeses, 91, 1126 
Chromatography, 
aliphatic acids, 206 
aromatic acids in cheese, 216 
fatty acids, 349, 556 
fraction collector, 198 
isolation of alpha-S2 casein, 1037 
Churning 
in the absence of air, 423 
temperature, effect on butter consisten- 
cy, 21 
Chymosin, 
614, 819, 893, 931, 1046, see also ren- 
net 
active sites, 847 
activity in cheese, 694, 719, 1083, 1119 
activity in rennet, 735, 893, 976, 983 
and pepsin abomasal mucosa, 81 | 
association with casein, 1149 
identification in rennet, 622 
interaction with substrate, 819, 1130 
kinetics of coagulation, 1009 
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microbial, 1046 
specificity towards kappa-casein, 610, 
818 
standard, 935 
Chymosin — substrate interaction, 819, 
1130 
Chymosin action, 
611, 791, 792, 960, 1077 
coagulation of para-casein micelles, 
817 
effect of minerals, 929 
effect of surfactant, 819 
in cheese, 780 
kinetics, 615, 831, 883, 925 
on beta-casein, 695 
optimum pH, 585 
synthetic substrates, 613, 615 
Citric acid 
fermentation, 186, 1067, 1090 
fermentation, diacetyl formation, 105, 
152, 153, 196 
in milk, determination, 288, 322 
in milk, seasonal and regional varia- 
tion, 158 
in ultrafiltrate, complexation of calci- 
um, 189 
Cleaning 
agents, effects on casein micelles, 1145 
cleanability of stainless steel, 582 
destruction of spores by hot caustic so- 
lutions, 404 
determination of efficiency, 474 
effect of detergents, 431 
mechanism, 899 
of bottles, 431 
release of nickel from stainless steel, 
843 
solutions, cleaning effect, 431 
Clostridia, effect of nisin, 112, 113, 222 
Clostridia in processed cheese, 590 
Clostridium 
botulinum, heat resistance in acid 
foods, 766 
sporogenes, effect of nisin, 222 
sporogenes in processed cheese, 325 
tetanomorphum, effect of nisin, 222 
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thermosaccharolyticum in sterilized 
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Clostridium tyrobutyricum, 
effect of bactofugation, 570 
effect of nisin, 222 
effect of nitrate, 40, 54, 314 
growth factors in cheese, 872 
in cheese and whey, 864, 872 
in processed cheese, 325 
redox effects in cheese, 542 
Clot-on-boiling test, 857 
Coagulation of 
concentrated milk, 1069 
para-casein micelles, 817 
UHT treated milk, 63, 730, 742 
Coagulation of milk, 
determination of clotting time, 480 
mechanism, 612, 953, 954, 
refractometric measurement, 98 | 
rheology, 997 
Coalescence 
and disruption of moisture in butter, 
211 
in aerated products, 919 
stability of fat globules, 999 
Coatings for cheese, 
fungicides, 901, 445 
identification of plasticizers, 444 
Cobalt, 1056 
Cocoa powder, enumeration and types of 
aerobic spores, 633 
Coffee, 
stability of sterilized cream, 463 
stability of UHT cream, 464 
whitening effect of evaporated milk, 372 
Cohesion of milk powder, 551 
Cold acidification, 936 
Cold-storage defects of butter, 20, 43, 78, 
120, 540 
Coliforms, 
effect of nisin, 222 
enumeration in milk, 208 
in cheese, early gas defect, 3, 846 
in cheese, effect of oxidizing salts, 314, 
846 
in pasteurized milk, Ringeling test, 86 
lactate fermentation, 84 
redox effects in cheese, 542 
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tion, 467 calcium in milk and cheese, 557 
Collision of fat globules, 826 calcium ion activity, 189 
Colloidal calcium phosphate, free fat in milk powder, 545 
effect of pH and temperature, 924, 928 size distribution of fat globules, 498 
in milk, 6, 226, 234, 266, 277, 371, diacetyl in butter, 283 
760, 937 enumeration of Bacillus cereus spores, 
in milk, seasonal variation, 246 399 
Colorimetric method, fat in milk, 408, 833 
ammonia determination, 653 fat hydrolysis in milk, 469 
dye-binding of protein in milk, 309 lactose in cheese, 324 
endoxin, 939 protein in milk, 306, 327, 361, 833 
free fatty acids in milk, 698 reducing substances in milk, 305 
solid fat in butterfat, 635 somatic cell count, 1164 
Colostrum, rennet activity, 1083 
lipase activity, 687 Complexometric method, 
ribonuclease concentration, 1047 calcium and magnesium in milk, 165, 
sulphate content, 182 227 
Colour of milk, seasonal variation, 696 calcium in milk, 202 
Comparison of Composition of 
Brabant mastitis test and somatic cell artificial casein micelles, 668, 716, 717 
count, 497 butterfat, 918 
butter from low and high somatic cell casein submicelles, 599 
count of milk, 443 curd, 745 
cheese from low and high somatic cell Frisian milk, 55, 132 
count of milk, 561 milk, 369 
egg protein and whey proteins, 98 milk, effect of milk yield, 274 
Gerber and Rése-Gottlieb method, fat milk fat, saturated fatty acids, 197 
determinations, 82 milk fat, unsaturated fatty acid, 184 
ion-exchange resins for whey deminer- milk of separate milkings, 746 
alization, 583 milk, repeatability and heritability, 466 
lipase in milk and colostrum, 687 milk, total solids content, 752 
media for enumeration of pseudomon- milk, variation, 243 
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media for enumeration of yeasts and whey, 370, 994 
moulds, 580, 93 whey during the course of cheese mak- 
methylene-blue reduction test and bac- ing, 654 
terial count in milk, 29, 52 Compression test for milk powder, 551 
milk powder from low and high somatic Concentrated milk 
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rennets, 574 483, 572, 730, 733, 802, 873, 891, 894, 
resazurin and methylene-blue test, 14 1066, 1069 
resazurin test, methylene-blue test and bottled, quality of crowns, 377 
bacterial count of milk, 29 cadmium, lead and mercury content, 
rheological behaviour of beta-casein 686 
and beta-lactogolbulin solutions, 1153 determination of fat content, 342 
sanitizers, 320 fat separation, 672 
solubility test for milk powder, 374 fat-protein complexes, 559 
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heat stability, 420, 530, 737, 1060, 
1078, 1079, 1093, 1159 
heat stability, seasonal variation, 637 
heat treatment, 1049, 1079 
lead content, 713, 759 
Maillard reaction, 891 
milk fat globules, size distribution, 554 
sterilization, 1066 
sterilization and effect in coffee, 372 
sterilization processes and systems, 218 
tin content, 870 
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viscosity, 841, 873 
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spores in hot caustic cleaning solutions, 
404 
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Conductivity of raw milk, 995 
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butter, 21, 22, see also rheoligical prop- 
erties 
cheese, 719, 952, 1051 
cheese, effect of tropical temperatures, 
127 
Meshanger cheese in relation to protein 
breakdown, 692 
soft cheese, 715, 863 
yoghurt, 253 
Consumer response, milk of different fat 
content, 1106 
Consumption of milk and milk products, 
economic aspects, 388 
Contamination during bottling of VHT 
treated milk, 295 
Contamination of 
butter, catalase test, 45 
milk by iodophors, 740 
milk by organochlor pesticides, 644 
milk inside the udder, 648 
milk powder, 185 
pasteurized milk, 187, 592, 685, 879, 932 
pasteurized milk during bottling, effect 
of filling valves, 317 
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and cremoris, 170 
raw milk, 1134, 670 


Subject index 


rennet, defects of cheese, 472 
UHT milk, oxygen tension, 723 
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effect on bacterial growth, 495 
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183, 623 
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phosphatides, 221 
in butter, determination, 59, 384 
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tion, 173, 380, 437 
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in milk powder, determination, 437 
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Corrosion in hot water section of pasteur- 
izers, 27 

Cost of 
cooling milk in storage tanks, 347 
large scale protein determinations in 
milk, 309 

Coulter counter, 
effect of entrapped air, 751 
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Coulter counter (continued), 
particle size, 940 
size distribution of fat globules, 498 
somatic cell count determination, 453 
Cows, 
composition of milk, 746, 747, 752, 
Tao FoF 
mastitis detection, 853 
milk allergy, 775 
milk, plasmin, 845 
milk, protein polymorphism 1078, 1091 
plasma somatomedin, 830 
selenium status, 741 
testing for tubercolosis, 44 
variability of somatic cell count, 854, 
905 
Crack formation in cheese, 1162 
Cream 
aroma compounds, 758 
autoxidation, effects of cream acidity, 
20 
churning in the absence of air, 423 
copper partition, effect of pH, 515 
determination of fat content, 285, 342, 
413 
effect of fat content on butter consisten- 
cy, 22 
fat crystallization, 471 
flakes in pasteurized milk, Bacillus 
cereus origin, 272 
flakes in pasteurized milk, mechanical 
origin, 272 
frozen-stored, manufacture of butter, 
195 
plug in pasteurized milk, 770 
properties of sterilized cream, 463, 464 
Creaming of 
milk, effect of euglobulin, 533 
milk, effect of homogenization, 460 
pasteurized milk, 661 
Crowning machines 
for bottles, control, 378 
machines, pressure recorder, 378 
Crowns for bottles, properties, 377 
Cryoscope, 
calibration, 1000 
precision, 851 
Cryoscopic method, 933 


Crystal 
growth of lactose, 451, 521, 774, 877, 
993 
structure of lactose, 855 
Crystalline 
lactose, 739, 762 
lactose, determination, 822 
lactose in milk powder, 537, 739 
Crystallization of 
fat, differential thermal analysis, 567 
fat in bulk milk fat, 688 
fat in globules, 471, 643 
lactose, 738, 825, 832, 993 
lactose in sweetened condensed milk, 
232 
milk fat, 131, 203, 658, 659, 688 
Crystallographic unit dimensions of lac- 
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deformation, 1107 
drainage, 1102, 1107, 1166 
fracture stress, 1102 
fusion, 1102 
made by immobilized enzymes, 801 
making, physical chemistry, 921 
properties, 801, 921, 1166 
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syneresis, 745, 904, 907, 1102, 1107 
Custard, UHT sterilized, viscosity, 783 
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in the USA, 485 
waste water, 47 
Dairy produce, 
use of food additives, 428 
Dairy research 
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breeding in the Netherlands, 146 
feeding in the Netherlands, 147 
Dairying in the Netherlands, 139 
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Danablue, quality, 947 
Debaryomyces hansenii, esterase, 1133 
Decalcified milk, effect on starters, 340 
Decontamination of radioactive milk, 459 
Defect, soft rind of cheese, 584 
Defects 
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110 
in butter, 19, 20, 120, 183, 367, 406 
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of butter in cold-storage, 120, 183, 406 
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Delta-ATP test, 972 
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Denaturation of whey proteins, 779, 930, 
1080, 1168 
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589 
Density of 
buttermilk and fermented milk, 155, 
676 
fluids, determination, 558 
lactose solutions, 761 
milk, determination, 124, 675 
milk powder, 434 
milk powder constituents, 434 
Deposits in heat exchangers, 856, 1136 
Design of filling valves, 317 
Detection of 
acidification, clot-on-boiling test, 857 
antibiotic residues in milk, 181, 187, 
338, 418, 511, 642, 777, 900, 1088, 
1128, 1175 
anti-leverfluke in milk, 512 
Bacillus cereus toxin, 1098 
bitter peptides, 860 
blowing of cheese, redox potential, 542 
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coliforms in milk and milk products, 
357 
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disinfectants in milk, 944 
fat hydrolysis in milk, 470 
foreign fat in milk fat, 190, 488, 499, 
504 
fractionated fat in butterfat, 888 
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search, 566 
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air in milk powder, 375 
aliphatic acids in cheese, 206 
aliphatic aldehydes and ketones in but- 
ter, 367 
alkaline proteinase in milk, 821 
antioxidant in milk powder, 326 
aromatic acids in cheese, 216 
arsenic in milk powder, 1032 
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bacteriological quality of lactose, 581 
bacteriological quality of milk, 1426 
bacteriological quality of milk, by dis- 
solved oxygen, 426, 52 
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bacteriological quality of raw milk, 
844, 939, 972, 1022, 1127 
cadmium in milk, 729 
calcium and magnesium ion activity in 
milk, 169, 189, 861 
calcium in cheese, 228, 549, 557 
calcium in milk, 165, 202, 227, 228, 
456, 557 
carbon dioxide in cheese, 292 
carbon dioxide in milk, 748 
carbonyl compounds in butter, 247 
casein in milk, 942 
cheese ripening, 946, 652, 705 
chloramphenicol in milk, 900 
chymosin activity, 735, 831 
chymosin in rennet, 976, 983 
citric acid in milk, 288, 322 
cleaning efficiency, 474 
clotting time, 480 
cobalt, 1056 
consistency of yoghurt, 253 
copper in butter, 59, 384 
copper in milk, 173, 380, 437 
copper in milk powder, 380, 437 
crystalline lactose, 537, 822 
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milk, 155, 676 
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density of milk, 124, 675 
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disinfection capacity of sanitizers, 320 
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fat, automatic reading of butyrometers, 


75, 520 
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fat in cream, 285, 342, 413 
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foreign fat in milk fat, 488, 499, 504 
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free fatty acids in cheese, 231, 556 
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Listeria monocytogenes, 1174 

lactic acid in milk, 57, 64, 65 
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manganese in butter, 59 
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milk colour, 696 
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309 


protein in milk, formol titration, 49 
protein, Kjeldahl factors, 926, 951 
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nation, 705 
oxygen, index for bacteriological quali- 
ty of milk, 426 
Distance between fat globules in milk, 
519 
Distribution of 
air content of milk powder particles, 
375 
bacteria in creamed raw milk, 510 
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fat globule membranes, 703 
fat-protein complexes, 559 
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processed cheese, 787 
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Electron microscopy, 
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Endotoxins in milk, 939 

Engineered proteins of Lactococcus 
lactis, 1116 

English cheeses, effect of packaging and 
distribution, 315 

Enrichment of yeasts from fermented 
milk, 1027 

Enterococcus 
durans in Greek cheese, 1103 
faecium in Greek cheese, 1103 

Enterotoxin of 
Bacillus cereus, 1096, 1097, 1098, 
1099, 1100 
Staphylococcus aureus in cheese, 734, 
744, 771 

Enumeration of 
aerobic spores, 633 
aromabacteria in starters, 318, 482 
Bacillus cereus spores, 399, 402 
bacteria, calibration of loops, 756, 965 
bacteria, dilution method, MPN, 908 
bacteria in butter, effect of medium pH, 
93 
bacteria in milk and milk products, 17, 
81, 161, 185, 358, 629, 630, 908, 939, 
965 
bacteria in milk, roll tube method, 17, 
630 
bacteria, microscopic count, 972 
bifidobacteria, 1026 
coliforms in milk, 123, 208 
coliforms, violet-red-bile agar, 123 
lactic acid bacteria, 1082 
pseudomonads in milk, 577 
Staphylococcus aureus, 690 
yeasts and moulds, 580 
yeasts in butter, effect of medium pH, 93 
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Environmental effect on fat content of 
milk, 458 
Enzymatic action, 
730, 790 
chicken pepsin, 799 
chymosin specificity, 818 
in pasteurized milk, 313 
in UHT milk, kinetics, 730 
lactose hydrolysis, 842 
lipase in milk, 687 
peptidases, 803 
proteinases in UHT milk, 820 
proteolysis by Penicillium caseicolum 
and Penicillium roqueforti, 808 
proteolysis of kappa-casein, 815 
proteolysis of whey proteins, 797 
Enzymatic 
assay, fatty acids in milk, 1034 
assay, lactose in milk, 895 
coagulation of milk, 674, 730, 791, 
882, 883, 887, 1009 
degradation of casein, 1021 
hydrolysis of milk proteins, 780, 798 
hydrolysis of whey proteins, 1086 
Enzyme adsorption, 893 
Enzyme-linked assay, 1128 
Enzymes 
alkaline proteinase in milk, 821 
amidases from bacteria, 807 
cheese ripening, 231, 298, 300, 707, 
TYIL Ta, TAA, P22 
immobilized, 801, 842 
in milk, phosphatase, 359, 448 
in rennet, 795, 812 
in rennet, vegetable, 800 
inactivation in spray drying, 588, 784, 
834, 862, 874 
Mucor miehei, heat stability, 810 
of Streptococcus cremoris, 563, 664, 
669 
peptidases from starters, 803, 805 


proteases, structure function, evolution, 
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proteinases in dairy technology, 792 
proteinases of Gram negative rods, 806 
proteolytic, 3 dimensional structure, 789 
proteolytic in milk products, 798 
proteolytic in starters, 793, 804 


ribonuclease in goats milk, 1033 
serine proteinases, 796 

Epidemiology of Campylobacter enteri- 
tis, 881 

Equilibrium of alpha- and beta-lactose, 
optical rotation, 634, 636 

Equipment 
for sterilization, 218 
for UHT treatment, 218 
of the dairy industry in the Netherlands, 
145 

Esterase 
activity in Greek cheese, 1103 
in cheese, 1133 

Ethanol 
stability of artificial casein micelles, 
Vai gf 
stability of individual cows milk, effect 
of pH, 765 

Euglobulin, effect on creaming and inhi- 
bition of bacteria, 533 

Evaluation of 
methods for determination of free fat in 
milk powder, 545 
new types of rennet, rapid test, 538 

Evaporated milk, 
age thickening, 63, 572, 1066, see also 
concentrated milk 
amino acid composition, effect of hy- 
drogen peroxide, 573 
bottled, quality of crowns, 377 
cadmium, lead and mercury content, 
686, 713, 759 
determination of fat, 342 
fat separation, inhibition by carragee- 
nan, 672 
fat-protein complexes, 559 
heat stability, 1060, 1069, 1079, 1093 
quality improvement, 270 
sterilization and effect in coffee, 372 
sterilization processes and systems, 218 
tin content, 870 
UHT treated, 63, 725, 730, 733 

Ewe’s milk, 
plasmin, 845 
quality, 1115 

Examination of milk and milk products, 
Netherlands Standards (list), 90 
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Excretion of 
chlorobiphenyl’s in milk, 785 
iodine by cows fed with thiuracil, 364 
Exopolysaccharides in fermented milk, 
1131 
Experimental dairy technology in Kiel, 
Germany, 416 
Extraction method, 
fat in cheese, 336 


fat in milk, 103, 38, 332, 345, 346, 385, 


386, 408 

Eye formation in cheese, 229, 952, 1031, 
1162 

Farm 
hygiene and milk quality, 56 
management, Bacillus cereus contami- 
nation, 430 
management, effect of somatic cell 
count, 491 
tank milk, freezing point, 768, 840 

Fast germinating spores in pasteurized 
milk, 772 

Fat 
and protein content of milk, relation, 
194 
content of cheese, effect of sampling, 
409, 415 
content of milk, 361, 442, 746, 833 
content of milk, consumer response, 
1106 
crystallization in bulk milk fat, 688 
crystallization in globules, 471, 567, 
643 
globule size distribution after homoge- 
nization, 662 
globules, recombined, 750, 826 
globules, stability, 999, 1002 
hydrolysis by micro-organisms on 
cheese surface, 291 
hydrolysis in cheese, effect of micro- 
bial enzymes, 259, 594 
hydrolysis in cheese, effect of pH, 53 
hydrolysis in cheese, experiments with 
various microbes, 259 
hydrolysis in cheese from pasteurized 
milk, 300 
hydrolysis in cheese, responsible en- 
zymes, 231 
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hydrolysis in pasteurized milk, effect of 
homogenization, 313 
in milk, factors affecting it, 458 
in milk powder, accessibility, 555 
in milk, regional variation, 457 
in milk, repeatibility and heritability, 
466 
nutritional aspects, 527 
particles on the surface of sweetened 
condensed milk, 278 
separation in concentrated milk, inhibi- 
tion by carrageenan, 672 

Fat-protein complexes in 
homogenized milk, 529 
concentrated milk, 559 

Fatty acids, 
composition of milk, effect on quality 
of pasteurized milk, butter, cheese, 681 
composition of phospholipids in milk, 
349 
effect on atherosclerosis, 264 
in cheese, 556, 1118 
in fermented milk, 1120 
saturated, seasonal variation, 184, 197 
(unsaturated) in butter, nutritive value, 
1}, 31 
profile of butterfat, 918 

Feed, protein-poor, effect on milk produc- 
tion, 475 

Fermented milk, 
antimutagenicity by Streptococcus fae- 
calis, 948 
aroma compounds, 758 
bifidobacteria, 1026, 1104 
bilayer products, 1155 
carbon dioxide concentration, 1027 
D- and L+ lactic acid content, 967 
determination of density, 155, 676 
determination of fat content, 102, 284, 
412 
diacetyl, 886 
diffusion of oxygen through packages, 
871 
effect of milk heating, 945 
effect of ultrasonic treatment, 945 
effect of whey proteins, 945 
effects of yeast growth, 1027 
fermentation method, 1143 
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Fermented milk (continued), 
free fatty acids, 1120 
interactive fermentation, 1067, 1068 
intestinal bacteria, 1024 
Lactobacillus rhamnosus, 1140 
new product, 1024 
oxygen consumption, 890 
pathogens, 869, 878 
slimy lactic acid fermentation, 1025 
structure of gels, 945 
total solids content, 517 
viscosity, 920 
Fermented raw milk, lactic acid bacteria, 
1163 
Fibrinogen/fibrin conversion and para-ca- 
sein aggregation, 817 
Filling valves in bottlling machines, 317 
Firmess and whey separation of yoghurt, 
FWhy aos 
Firmness of curd, 814 
Fishy flavour defect of butter, 120 
Flame-photometry, sodium, potassium 
and calcium, 228, 557 
Flavour 
defects of butter, effect of metals, 43 
defects of cheese, 472 
defects of pasteurized milk, autoxida- 
tion, 110 
development in cheese ripening, 707, 
711 
of autoxidized food lipids, 540 
of cheese, 100, 300, 329, 1081, 1118, 
1142 
of fermented raw milk, 1163 
of milk and milk products, 758 
of yoghurt, 502 
Flock test for Bacillus cereus spores, 399 
Flow 
diagrams of pasteurizers, 74 
model for yoghurt, 920 
Fluoride in cheese, effect of tap water, 
641 
Fluorometry, 
histamine in cheese, 494 
protein in milk, 327 
selenium in milk, 1011 
Foam stability of aerated products, 919 
Foaming of whey proteins, 971 


Food additives in dairy produce, 428 
Foreign fat in milk fat, detection, 488, 
499, 504 
Formaldehyde, 
effect on heat stability of milk, 1138 
Formaldehyde in milk, 852 
Formation 
of bitter flavour, 707, 712, 858, 859, 860 
of cheese rind, 107 
Formic acid formation, 1121 
Formol titration of milk, 49 
Fortified milk, vitamin D, 991 
Fossomatic 360, 1164 
Fouling of 
heat treatment equipment, 27, 856, 
1050, 1123, 1168 
membranes, 1064, 1071 
Fraction collector for chromatography, 
198 
Fracture properties of cheese, 1051, 1052, 
1161 
Free fat and fat in milk powder, 544, 550, 
Be 
Free fat in milk powder, 
determination, 545 
effect of particle size, 546 
effect on cohesion, 551 
effect on particle porosity, 552 
relation to moisture, 481 
Free fatty acids, 
in milk, 697, 1034, see also fatty acids 
sensoric detection in milk, 470 
Free-flowing properties of milk powder, 
376 
Freeze concentration, 1035 
Freeze-etching of concentrated milk, 559 
Freeze-preservation of starters, 514, 562 
Freezing point of 
milk, 748, 757, 768, 786, 840, 876, 995, 
1000 
milk, determination, 1000, 578, 851 
milk powder solutions, 933 
milk, predicition from infra-red analy- 
sis, 995 
whey powder solutions, 933 
French soft cheese from raw milk, 1108 
Frequency of testing for fat and protein, 
833 
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Frisian milk, 
composition and relation between com- 
ponents, 132 
Functional properties of whey proteins, 
779, 875, 909, 971 
Fungicides in coatings for cheese, 445, 
901 
Furosine in UHT milk, 1113 
Fusion of curd, 1102, 921 
Future of dairy research, 362 
Galactose formation, 1121 
Galactosaemia, 440a 
Galactosidase, immobilized, 842 
Gammelost, amino acids, 154 
Gas chromatography, 
fatty acids, 556, 1120 
PCB residues in milk, 767 
Gas 
defect in cheese, effect of nitrate and 
chlorate, 846 
diffusion and composition in cheese, 
1031 
permeability of material for cheese 
packaging, 438 
production of packed cheese, 438 
Gastro-enteritis in infants, 775 
Gel electrophoresis, casein, 711, 1037 
Gel filtration, 
preparing lactose-free milk, effect on 
milk composition, 348 
Gelation of 
casein micelles, 760 
concentrated milk, 483, 730, 733, 891, 
1066 
evaporated milk, effect of processing 
conditions, 572 
UHT milk, 802 
whey proteins, 971, 1074, 1164 
Gene cloning and expression of Lactococ- 
cus lactis, 915 
Genetic 
effect on fat content of milk, 458 
effects on somatic cell count, 479 
polymorphism of proteins, 929, 1078 
1091 
variants of casein, 490, 619 
Genetics of Lactococcus lactis, 1090, 
1094, 1111, 1116 
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Gerber method, 
amyl alcohol, 429 
apparatus for butyrometer reading, 75, 
520 
correction formula, 8, 36, 82, 425 
fat in cream, 285 
fat in fermented milk, 102, 284 
fat in milk, 37, 39, 95, 271, 273, 410 
stroboscopal centrifuge tachometer, 90 
viscous products, 92 
Gerber-Teichert method, fat in milk pow- 
der, 569 
Germination of spores in milk, 422, 772, 
1097 
Globular fat in butter, 10, 2 
Glutaminic acid decarboxylation, carbon 
dioxide formation, 1162 
Glycomacropepitide in milk powder, 849, 
1010 
Goat’s milk, 
plasmin, 845 
ribonuclease content, 1033 
Gorgonzola cheese, quality, 947 
Gouda cheese 
absence of nitrosamines, 689 
butyric acid fermentation, effect of 
bactofugation, 570 
Clostridium tvrobutyricum, 872 
determination of ripening, 708, 946 
development of staphylococci, 734, 744 
fat hydrolysis by starter bacteria, 594 
fat hydrolysis by surface micro-organ- 
isms, 291 
flavour, 1118 
fluoride content, 641 
from milk enriched with calcium and 
phosphate, 522 
hole formation, 1031 
hydrogen sulphide production, 192 
lead and cadmium content, 848 
nisin stability, 403 
nitrate reduction by lactobacilli, 704 
pink discolouration, 982 
quality, effect of somatic cell count, 561 
rheology, 1051, 1052 
ripening, 702, 706, 943 
ripening, factors affecting bitter 
flavour, 666, 707, 712 
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Gouda cheese (continued) 
ripening, proteolysis, 711 
sampling, effect on moisture and fat 
content, 415 
Gouda cheesemaking 
1046 
mass transfer processes, 1176 
under aseptic conditions, 693 
use of nitrate, 400, 689 
whey composition, 654, 994 
Grading of 
butter, effect of diacetyl, 26 
milk by lactic acid content, 244 
milk, methylene-blue reduction test, 52 
milk powder in the Netherlands, 624 
milk, resazurin test, 14, 29 
raw milk, 777, 944 
Grading 
regulations for milk powder, 79 
system for raw milk, 256 
Gram negative rods in milk, 806 
Greek cheese, enzyme activity, 1103 
Grinding of lactose crystals, 762 
Growth 
factor of Lactobacillus bulgaricus, iso- 
lation and identification, 489 
Bacillus cereus in pasteurized milk, 
Tie 
of bacteria in heat exchangers, 1141 
of coliforms in cheese, 3, 846 
of Gram negative rods in milk, 806 
of Lactobacillus bulgaricus, stimula- 
tion by carbon dioxide, 828 
promoting factor in butter, 11, 51 
rate of bacteria in pasteurized milk, 764 
retarder in lactose crytallization, 774 
Gruyere cheese, flavour, 1118 
Hairy casein micelles, 1147 
Head space analysis, 1081 
Health aspects of 
fermented milk, 1024 
milk consumption, 350 
Heat 
coagulation of milk, 1006, 1007, 1008, 
1178 
induced changes in UHT milk, 1113 
resistance of Clostridium botulinum in 
acid foods, 766 


shocked lactobacillus, 1038 
transfer, cooling of milk in storage 
tanks, 347, 363 
transfer model, 1123 
treated starters, 956 
Heat exchangers, 
adherence, growth and release of bacte- 
ria, 1141 
fouling, 27, 856, 1050, 1123, 1168 
Heat inactivation and activation of bacter- 
ial lipases, 626 
Heat inactivation of 
bacteria, 834, 862, 889 
enzymes, 834, 862, 1156 
enzymes and bacteria in spray drying, 
588, 784, 874 
lipase of Alcaligenes 
phages, 171 
spores, 267, 766, 772, 889, 1097 
Heat stability, determination, 1079 
Heat stability of 
artificial casein micelles, 717, 743 
casein micelles, 760, 923 
caseinates, 1122 
concentrated milk, 637, 737, 989, 1060, 
1069, 1078, 1093, 1159 
concentrated milk, seasonal variation, 
637 ; 
cream, 463, 464 
milk, 235, 246, 737, 1136, 1138, 1159 
milk, effect of formaldehyde, 1138 
milk, effect of lactose hydrolysis, 1159 
Mucor miehei proteinase, 810 
recombined fat globules, 999 
Heat treatment, 
concentrated milk, 841, 1049 
effect on minerals in milk, 928 
effect on NANA determination, 422 
recombined milk, 1151 
whey proteins, 779, 1086 
Heat treatment of milk, 
889, 1007, 1008, 1080, 1113, 1123, 
1167, 1168, 1178 
calcium ion activity, 861 
calcium phosphate precipitation, 930, 
1070 
effect of urea, 1167, 1178 
effect on fermented milk, 945 


90) Netherlands Milk & Dairy Journal 50 (1996) Supplement 





effect on lactose, 1105, 1121, 1158 
for milk powder, 1058 
inactivation of endogenous enzymes, 
1156 
process model, 1169 
UHT indirect heating, 782 
Heated milk, 
hydroxymethylfurfural content, 955 
renneting, 930 
Heat-induced changes in 
milk, 889, 930, 1007, 1008, 1080, 
1113, 1167, 1168, 1178 
recombined milk, 1151 
Heptanal in butter, 421 
Heritability of 
fat protein and lactose content of milk, 
361 
milk yield, fat and protein in milk, 390 
Heterologous proteins of Lactococcus 
lactis, 1116 


High-frequency electric heat treatment of 


milk, 28, 269 

Histamine in cheese, 494, see also bio- 
genic amines 

Home delivery of milk, physiological as- 
pects, 351 

Homogenization 
cream, 463, 464 
degree, determination by light scatter- 
ing, 424 
effect on bactofugation, 128 
effect on casein micelles, 769 
effect on creaming of milk, 460 
effect on fat hydrolysis, 313 
effect on milk plasma, 769 
effect on milk properties, 769 
fat-protein complex, 529 
mechanism, 524 
milk, 1150 
milk, effect on nutritive value as baby 
food, 87 
milk, fat globule size distribution, 662 
ultrasonic, 312 

Host-parasite relation of the mammary 
gland, 963 

HPC, 
chloramphenicol in milk, 900 
chymosin action, 831 
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chymosin content of rennet, 983 
detection of whey or buttermilk in milk 
powder, 1010 
formaldehyde in milk, 852 
heat treatment of milk powder, 985 
hydroxymethylfurfural (HMF) in milk, 
955 
lactose in milk, 895 
proteins, 1124 
vitamin D in milk products, 991 
vitamin-D, 1109 
whey solids in milk powder, 849 
Human milk 
bank, 89 
lyophilization, 89 
nutritive value, 4 
nutritive value of casein and whey pro- 
teins, 41 
pesticide residues, 543 
plasmin, 845 
Human metabolism, 
inborn errors, 400a 
galactosaemia, 400a 
phenylketonuria, 400a 
Hydrogen peroxide, 
effect on heat stability of concentrated 
milk, 530 
effect on proteins, 573 
Hydrogen sulphide, 
heat release from fat globule mem- 
branes, 591 
in Gouda cheese, 192 
protection of milk lipase against light, 
275 
spectrophotometric determination, 
436 
Hydrolysis of 
lactose, 62, 781 
whey proteins, 1061, 1086 
Hydrolyzed whey syrup, 842 
Hydrometer, density of milk, 675 
Hydrophobic interactions of proteins, 
945, 1059 
Hydroxamate method, fat in milk, 360 
Hydroxymethyl furfural 
formation, 1121 
in heated milk, 955 
in UHT milk, 889 
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Hygiene 
of milk cooking in household, 117 
of milking, D-streptococci on hands 
and clothing of the milker, 620 
Hygienic 
milking and milk quality, 56, 639, 910 
quality of milk, payment system, 256 
Hypersensitivity, effect of milk and milk 
proteins, 455 
Hypochlorite 
capacity test, 366, 389 
in milk, detection, 944 
inactivation, 366 
Ice-cream, iron content, 749 
Identification and properties of lacto- 
bacilli, 210 
Identification of 
antibiotic residues in milk, 777 
bitter peptides, 860 
cis-2-enals in autoxidation products, 
476 
flavour compounds from autoxidized 
fats, 540 
growth factor of Lactobacillus bulgari- 
cus, 489 
rennet types, 622 
Identity of phosphatase and reactivated 
phophatase in milk, 448 
Idiazabal cheese, ripening, 1137 
Immobilized enzymes, 801, 842 
Immunglobulin-G, 1114 
Immunoelectrophoresis, enzymes in ren- 
net, 812 
Immunology of chymosin and pepsin, 847 
Impedance method, contamination in pas- 
teurized milk, 879, 932 
Inactivation of 
bacteria and enzymes in UHT treat- 
ment, 889 
enzymes and bacteria in spray-drying, 
784, 874 
hypochlorite, 366 
pathogens in fermented milk, 878 
proteinases in milk, 736, 820 
In-bottle 
pasteurization of milk, temperature dif- 
ferences, 134 
sterilization of cream, 463 
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India, 
dairy husbandry, 439 
diary research, 439 
place of milk and milk products, 439 
Indicator organisms in milk powder, 835 
Indirect heating in UHT, 782 
Individual cows milk 
composition, 757 
ethanol stability, 765 
mastitis detection, 853 
somatic cell count, 854 
variability of cell count, 905 
Indonesia, diffusion of milk, 1880-1942, 
959 
Industry, role in food production in devel- 
oping countries, 683 
Infant food, 
acid mixtures, 18 
bacilli, 373 
enteric disorders, 775 
lactose intolerance, 621 
vitamin D, 991, 1109 
Infant-feeding, 776 
Infra-red analysis and conductivity, pre- 
dicting freezing point of milk, 995 
Infra-red 
analysis of milk, 833, 895, 942, 1144 
calibration, 827 
reflectance of milk powder and cheese, 
903 
detection of foreign fat in milk fat, 488 
detection of fat crystallization, 579 
Inhibition of 
bacteria by creaming, effect of euglob- 
ulin, 188, 533 
Campylobacter, 896 
crystal growth of lactose, 993 
lactic acid bacteria by peroxidase, 339 
Streptococcus cremoris by lactenin, 
365 
staphylococci in cheese, 732 
Inhibitors of proteinase, 891, 894 
Inspection system for milk and dairy 
products, 142 
Instability of milk, increased calcium ion 
activity, | 
Instant milk powder, wetting, 627 
Interaction of 
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carrageenan and kappa-casein, 682 
casein particles, 602 
chymosin and casein, 931 
lactoglobulin and casein, 930 
layers in bilayer products, 1155 
proteins and surfactants, 1154 
Interference of other metals in determina- 
tion of copper, 432 
Intestinal 
activity of lactase, 239 
bacteria in fermented milk, 1024 
passage of Lactobacillus rhamnosus, 
1140 
transit time and iron absorption, 970 
Iodine in 
milk, 225, 440, 461, 740, 941 
milk, excretion by cows, 364 
milk, regional variation, 461 
milk, seasonal variation, 407 
whey, 440 
lodine transfer from cattle feed to milk, 461 
lodophor, 
capacity test, 389 
contamination of milk, 740 
lon-exchange, 
chromatography, 1065 
resins for whey demineralization, 583 
lon-sensitive electrode for calcium, 861 
Irish kefir, 1163 
Iron 
bioavailability from milk and yoghurt, 
969, 970 
effect on autoxidation of butter, 42, 43 
in milk and milk products, 379, 396, 
749 
intestinal absorption from milk and yo- 
ghurt, 970 
Iso-electric focusing, phenotyping milk 
proteins, 1030 
Iso-electric point of casein, 678 
Isolation of 
listeria from cheese, 1019 
peptides, 1112 
phosphatides from butter serum, 220 
Staphylococcus aureus from raw milk, 
1023 
whey proteins from concentrates and 
isolates, 850 
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Isozymes of phosphatase, 492 
Jersey cows milk, genetic variants of ca- 
sein, 503 
Jones method for fat in low-fat products, 
175 
Josephson and Doan method for SH 
groups in milk, 305 
Julius method, enumeration of bacteria, 17 
Kappa-carrageenan, effect of molecular 
weight, 672 
Kappa-casein, 
amino-acid composition and sequence, 
617 
chymosin sensitive bond, 610 
chymosin specificity, 818 
effect of genetic variants on heat stabil- 
ity of concentrated milk, 420 
genetic variants, 619 
in casein micelles, 977 
interaction with carrageenan, 682 
optimum pH of chymosin action, 585 
proteolysis by chymosin, 883, 1119 
Keeping quality of butter, 
540 
effect of antioxidant, 78 
effect of cell count of milk, 443 
effect of metals, 43, 183 
effect of moisture distribution, 211, 213 
in cold-storage, 20, 120 
off-flavour compounds, 367 
Keeping quality of milk powder, 
effect of air, 564 
effect of somatic cell count, 560 
effect of temperature and moisture con- 
tent, 159, 447 
Keeping quality of pasteurized milk, 
118, 119, 187, 592, 764 
effect of pasteurization temperature, 
188, 313, 462 
Keeping quality of sterilized 
concentrated milk, 572 
milk, 130 
milk, effect of storage conditions on vi- 
tamin A, B1, B2 and C content, 96 
Keeping quality of UHT 
concentrated milk, gelation, 483, 725 
custard, 783 
milk, 782, 820 
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Keeping quality of 
frozen starters, 562 
milk fat, 623, 638 
processed cheese, anaerobic bacilli, 325 
spray-dried rennin, 500 
sweetened condensed milk, fat parti- 
cles, 278 
tinned processed cheese, 590 
Kefir from raw milk, 1163 
Kinetics, 
aggregation of para-casein micelles, 816 
calcium phosphate precipitation, 986 
chymosin action, 615, 815, 925, 960 
coaglation of casein micelles, 760, 816, 
882, 1009 
enzymatic action and coagulation of 
UHT milk, 730 
formation of biogenic amines in cheese, 
961 
heat coagulation of milk, 1007, 1069 
heat-inactivation of enzymes and bacte- 
ria in spray drying, 874 
heat inactivation of enzymes in milk, 
1156 
lactose reactions, 1105, 1158, 1165 
peptidase action, 803 
renneting, 831, 883, 930, 931, 953, 954, 
984 
renneting, effect of cations, 929 
salt and water transport, 631 
sugar reactions, 1165 
Kjeldahl 
factors, 926, 951 
method, protein in milk, 310, 343 
Kofranyi’s method, protein in milk, 308 
Lactase, 
activity in various animals, 239 
deficiency, effect on lactose absorption, 
238 
hydrolysis of lactose in milk, 62 
prepared from Saccharomyces fragilis, 62 
Lactate, fermentation by coliforms, 84 
Lactate fermenting bacteria, effect of 
nisin, 222 
Lactation, 
variation of copper in milk, 393 
variation of milk composition, 243, 
274, 361, 442, 746, 747 


variation of milk yield and compostion, 
243, 274 
variation of somatic cell count, 854 
Lactenin, effect on Streptococcus cre- 
moris, 365 
Lactic acid bacteria, 
1090 
determination in milk, 1082 
fat hydrolysis in cheese, 594 
growth rate in pasteurized milk, 764 
in fermented raw milk, 1163 
Lactic acid 
content of milk, grading, 244 
D- and L- lactic acid in fermented milk, 
967 
determination in milk and milk powder, 
57 
effect on growth of Clostridium tyrobu- 
tvricum in whey, 824 
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amidases, 807 
in cheese, 1170 
isolated from cheese, properties, 215 
nitrate reduction in cheese, 704 
properties and identification, 210 
Lactobaciilus 
acidophilus in fermented milk, 1024 
acidophilus in Gouda cheese, 1132 
bifermentans, redox effects in cheese, 
542 
brevis, action in cheese ripening, 706 
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morphology, 199, 217 
bulgaricus, stimulation by carbon diox- 
ide, 828 
bulgaricus, stimulation by Streptococ- 
cus thermophilus, 484, 489 
bulgaricus, symbiose with Streptococ- 
cus thermophilus, 67 
casei, action in cheese ripening, 706 
casei in fermented milk, 1024 
casei strains, properties, 276 
delbriickii plasmids, 1017 
helveticus, 1016, 1038 
plantarum, action in cheese ripening, 
706 
plantarum, inactivation of nisin, 114 
rhamnosus in fermented milk, 1140 
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Lactococcal peptidases, 1089 
Lactococci 
in cheese, 1095 
starters, 1012, 1013, 1014, 1015 
Lactococcus cremoris, 
cell-free extracts, 1142 
slime formation, 1025 
Lactococcus lactis, 
1044, 1053 
aminopeptidase N, 1094 
enzymes, 1021 
gene cloning, 915 
genetics, 1111 
in fermented raw milk, 1163 
protein production, 1116 
slime forming, 1025 
Lactodensimeter for milk, 124 
Lactoferrin, 
chromatographic separation, 1172 
isolation, 1065 
Lactometer, density of milk, 675 
Lactoperoxidase, 
antimicrobial action, 339, 896, 1157 
isolation, 1048, 1065 
light-induced inactivation, 1048 
structure, functions and applications, 
1048, 1157 
Lactose 
bacteriological safety, 581 
beta-alpha equilibrium in solutions, 
634, 636 
beta/alpha ratio in amorphous state, 657 
chemical derivatives, 990 
content, mastitis detection, 853 
crystal faces, effect of additives, 451, 473 
crystal growth, 451, 521, 774, 877, 993 
crystal structure, 473, 738, 855 
crystallization, 738, 822, 825, 832, 877 
crystallization in spray drying, 537, 739 
crystallization in sweetened condens, 
108, 232 
crystals, properties after mechanical 
treatment, 762 
degradation, 1121 
digestion, lactase activity in yoghurt, 
968 
fermentation in cheesemaking, 23, 241, 
324 
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hydrolysis, effect on heat stability, 
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hydrolysis in whey syrup, 842 

in milk, determination, 895 

in milk, effect of heat treatment, 1105 
in milk, regional variation, 457 

in milk, repeatability and heritability, 
466 

in milk, variation, 361, 442, 746 
intolerance, 238, 621, 775 
isomerization, 1121 

malabsorption, 238 

manufacture from UF permeate, 755 
nutritional aspects, 238 

oxidation, 990 

reactions in heated milk, 1158 

seed for crystallization, 108 
solubility, 825 

solutions, viscosity, density, 761 
specific optical rotations, 636 
spray-dried, particle structure, 568 
supersaturation, 825 

syrup, manufacture, 781, 842 


Lactose-casein reactions, 1158, 1165 
Lactose-free milk, preparation, 348 
Lactulose, 


formation in milk, 1113, 1121, 1158 
reduction at a dropping mercury elec- 
trode, 383 


Lag phase of bacteria in aseptically drawn 
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Late blowing of cheese, 872 
Lead in 


canned evaporated milk, 713 
cheese, 848 

concentrated milk, 686, 759 

milk, 686, 729, 966 

milk, buttermilk and yoghurt, 686 


Leak test for crowned bottles, 377 
Lecithin in milk, fatty acids composition, 
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Legal requirements for sterilized milk, 
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Leucocytes in milk, genetic effects, 479 
Leuconostoc cremoris, 
activity, effect of manganese in milk, 
333, 334, 465 
effect of reduced calcium level, 340 
effect on starters, 323 
enumeration in starters, 318, 482 
formation of diacetyl, 196 
Leuconostoc lactis, 1090 
Leuconostocs in cheese, effect on blow- 
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Light, effect on milk lipase, 275 
Light scattering of milk fat globules, 424, 
1150 
Light-induced inactivation of lactoperoxi- 
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Lipase 
activity, effect of pH, 391 
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of Alcaligenes, heat inactivation, 553 
Lipases of Gram-negative bacteria in 
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Lipids, autoxidation mechanism, 304 
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Lyophilization of human milk, 89 
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determination in milk, 165 
in casein micelles, 1062 
ion activity in milk, 169 
Maillard reaction, 
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Malthus growth analyzer, 879 
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1122 
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effect on autoxidation of butter, 42, 43 
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Mechanism of cheesemaking, 700 
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heat treatment, 200 
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quality of milk, 1127 
sterility test, 267, 754 
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milk, effect of bactofugation, 468 
surface ripened soft cheese, 964 

Microbiology of 
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fermented milk, 1140 
milk powder, 835 
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Microfiltration, 1101 

Microfluidizer, 1150 

Micro-organisms 
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on cheese surface, fat hydrolysis, 
uptake of peptides, 913 

Microphotography of milk fat globule 
membranes, 539 

Microscopic method, particle size, 940 
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of butter, 2, 10, 212, 353 
of butter, fat globule membranes, 58 
of fat crystallization, 471 
of milk powder, 34 
size distribution of fat globules, 498 
stucture of cheese, 720 

Migration of fungicides in cheese, 901 

Milk 
acidification, 898, 936, 1131 
activation and inactivation of bacterial 
lipases, 626 
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alkaline proteinase, 821 
allergic effects, 455 
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copper partition, effect of pH, 515 


Netherlands Milk & Dairy Journal 50 (1996) Supplement 





creaming, effect of homogenization, 
460 

detection of, see detection 
determination of fat, effect on fat bal- 
ance sheets, 7 

determination of, see determination 
diffusion in tropical regions, 959 
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hydroxymethylfurfural content, 955 
hygiene, streptococcal mastitis, 301, 
620 

hygienic quality, payment system, 256 


Subject index 


instability by increased calcium ion ac- 
tivity, | 

intestinal iron absorption, 970 
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nutritive value of calcium, 1092 
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302 
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475 
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protein content and cheese yield, 401 
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dilatometry, 240 

fatty acid profile, 681, 918 

iodine number, effect of copper, 221 
keeping quality, 623, 638 

melting and solidification, 131, 203, 
240 

nutritional aspects, 245, 527 
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refractive index, 414 
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bacteriology, 835 
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constituents, density, 434 
crystalline lactose, 537, 739, 882 
detection of penicillin, 181 
detection of salmonellae, 892 
detection of whey powder, 454 
determination of antioxidant, 326 
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determination of copper, 173, 380, 437 
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determination of entrapped air, 375, 
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determination of fat, 36, 297, 342, 565, 
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determination of free fat, 545 
determination of lactic acid, 57, 64, 65 
determination of neutralizing agents, 57 
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determination of reducing capacity, 667 
effect of preheat treatment, 1058 
effect of somatic cell count on quality, 
560 
effect on chocolate properties, 922 
effect on nutritive value, 302 
for recombining, viscosity test, 988 
free fat, 481, 544, 550, 555 
free fat and moisture, 481 
free fat and porosity, 552 
heat treatment classification, 985 
inactivation of enzymes and bacteria, 
784, 834, 862 
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iron content, 749 
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lecithin enriched, 593 
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conditions, 571 
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manufacture, 1057 
mercury, 885 
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milk fat globules, size distribution, 554 
moisture absorption and structure, 447 
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brane, 656 

solubility index, 374, 1041 

specific heat, 507 
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Milk products, 
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determination of diacetyl, 886 
determination of fat, 345, 385, 386, 408 
determination of iron, 379 
determination of phospholipid, 354 
determination of vitamin B6, 293 
ecology of microbial flora, 647 
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mercury, 885 
mycotoxins, 917 
nickel, 843 
peroxidase test, 709 
pesticide residues, 829 
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bacterial and cell counts, 670 
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in yoghurt, bioavailability, 969 
lactational variation, 274 
removal by ultrafiltration and diafiltra- 
tion, 724 
Model for 
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casein micelles, 371, 606 
cheese ripening, Meshanger, 691, 699, 
700 
lactose reactions, 1158 
milk fat globule formation in the udder, 
506 
salt transfer in cheese brining, 1171 
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and structure of butter, 219 
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726 
in butter, processing conditions, 219 
in cheese before salting, 726 
in cheese, effect on proteolysis and 
consistency, 719 
in cheese, effect on ripening, 116 
in curd, 745 
in milk powder, effect on keeping qual- 
ity, 159 
in milk powder, relation to free fat, 
481 
in Mozzarella cheese, effect on texture, 
1055 
loss during brining of cheese, 773 
Molybdenum in stainless steel, determi- 
nation, 381 
Monitoring of radioactivity of milk, 452 
Morphology, anomaly of Lactobacillus 
bulgaricus, 217 
Morphology of yoghurt bacteria, effect of 
penicillin, 199 
Most probable number (MPN), dilution 
test, 908 
Mould growth on 
cheese, 1020 
packed cheese, 438 
Moulds and yeasts, enumeration, 580 
Mozzarella cheese, 1055 
Mucor 
miehei rennet, 622, 794, 809, 810 
pusillus rennet, identification, 622 
Mulder, H. Mulder obituary, 1084 
Mutarotation of lactose, 825 
Mycoflora of blue cheese, 1139 
Mycotoxin, formation in cheese, 1020 
Mycotoxins in milk and milk products, 
917 
N-acetyl neuraminic acid (NANA), 387, 
422 
Natamycine in cheese coatings, 445, 901 
Native 
milk protease in UHT milk, 742 
milk proteinase, inactivation by heat, 
736 
Natural copper in milk and cream, 515 
Negative adsorption of serum proteins, 
1029 
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Netherlands 
advisory work in dairying, 144 
butter, regional variation of carotene 
and vitamin A, 121 
cattle disease control, 148 
cattle-breeding activity, 146 
cattle-feeding and research, 147 
cheese and butter, pesticide residues, 
532 
cheese industry, 911 
dairy education system, 143 
dairy industry equipment, 145 
dairy industry, waste water, 47 
dairy land, 139 
dairy research, 141 
diets and physical activity in the past 30 
year, 535 
diets, importance of milk and dairy 
products, 149 
economic significance of mastitis, 837 
fatty acid profile of butterfat, 918 
freezing point of authentic milk, 840 
freezing point of milk, 768 
milk and butter, PCB content, 731 
milk consumption pattern and nutrition, 
350 
milk, iodine content, 407, 461, 740, 941 
milk, selenium content, 741 
monitoring radioactivity of milk, 452 
offical quality asurance systems, 142 
official grading of milk powder, regula- 
tions, 79, 624 
PCB residues in milk, 767 
raw milk quality assurance, 910 
Red Cross, human milk bank, 89 

Netherlands Standard, 
butter triers, 162, 163 
calculation of total solids, 125, 677 
cheese triers, 168 
coliforms in milk and milk products, 
357 
density of buttermilk and fermented 
milk, 155 
density of fermented milk, 676 
density of milk, 124, 675 
enumeration of bacteria, 161, 358 
fat in buttermilk and fermented milk, 
102, 284, 412 


fat in cheese, butyrometric method, 
286, 516 
fat in cheese, extraction method, 336 
fat in cream, butyrometric method, 285, 
413 
fat in homogenized milk, butyrometric 
method, 41 1 
fat in milk, butyrometric method, 37, 
95, 271, 410 
fat in milk, cream, evaporated milk and 
milk powder, extraction method, 103, 
332, 342 
fat in milk powder, 297, 565 
fat in reconstituted milk powder, buty- 
rometric method, 411 
freezing point of milk, 578, 1000 
methylene-blue reduction test, 335, 710 
peroxidase in milk and milk products, 
160, 709 
phosphatase activity in milk, 359 
protein in milk, 343 
titrable acidity of milk, 33, 138, 394 
Netherlands Standards for examination of 
milk and milk products (list), 906 
Neutralizing agents in milk, detection, 57 
Neutron activation analysis, selenium in 
milk and blood, 741 
New product, fermented milk, 1024 
Nickel in milk, 843 
Nicotinic acid in milk, 136 
Nisin, 
effect on clostridia in cheese, 112, 113, 
222 
effect on coliforms, 222 
effect on propionic acid bacteria, 222 
effect on starter bacteria, 222 
inactivation by lactic acid streptococci, 
205 
inactivation by Lactobacillus plan- 
tarum, 114 
stability in cheese, 204, 403 
Nisin-producing starters, 
113, 204, 223 
effect on cheese ripening, 230 
eye formation in cheese, 229 
Nitrate 
effect on coliforms in cheese, 3, 846 
effect on redox potential of starters, 303 
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ling butyric acid fermentation in 
cheese, 400 
in cheese, 727, 728 
in cheese, effect of bactofugation, 570 
in cheese preventing butyric acid fer- 
mentation, 40, 314, 331 
in cheesemaking, absence of ni- 
trosamines, 689 
reduction in cheese by lactobacilli, 704 
Nitrite in cheese, 728 
Nitrogen balance of cows, 830 
Nitrogen, 
content of milk proteins, 926 
determination in milk and milk prod- 
ucts, 310, 653 
determination, Kjeldahl method, 310 
distribution in milk, 746 
fractions in cheese, 708 
Nitrogen in feed to protein in milk, 645 
Nitrogen packaging of milk fat, 623 
Nitrogen penetration in milk powder, 564 
Nitro-prusside method for SH groups in 
milk, 305 
Nitrosamines in cheese, 689, 727, 728 
Nomograms, 
application in the analysis of milk pow- 
der, 61 
Non-solvent water in relation to proteins 
in milk and cheese, 628 
Noordhollandse Meshanger cheese, 
manufacture, 691, 700 
ripening, 699 
Norwegian cheese, 
bacteriology, 1170 
gammelost, amino acids, 154 
N-streptococci in cheesemaking, 973 
Nuclear magnetic resonance, 
fat crystallization, 579, 643 
study of casein micelles, 977 
Nucleation of fat crystallization in milk 
fat globules, 643 
Nutrition, effect on fat, protein and lac- 
tose in milk, 361 
Nutrition 
in developing countries, 684 
in the Netherlands, role of milk, 281 
in tropical countries, India, milk and 
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milk products, 439 
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Nutritional aspects of 
diets and physical activity in the 
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milk consumption, 4, 281, 350, 684 
milk, digestion of lactose, 968 
milk fat, 527 
milk, 400a 
milk, lactose intolerance, 621 
yoghurt, 968 

Nutritive value of 
butter, growth promoting factor, 11, 51 
milk and milk products, effect of pro- 
cessing, 302 
milk as baby food, 87 
milk, calcium, 1092 
milk fat and milk protein, 245 
proteins, 1036 
proteins in milk, human milk and whey, 
41 
whey powder and whey protein powder 
for pigs, 167 

Obituary, H. Mulder, 1084 

Off-flavours resulting from autoxidation 
of lipids, 304 

Oleic acid in milk, 680 

Oligopeptides as substrate for chymosin 
action, 615 

Optical rotation of lactose, effect of tem- 
perature, 634, 636 

Optimization of heat treatment processes, 
1169 

Oral administration of bromide in cows, 
902 

Organochlor pesticides 
excretion after oral administration, 644, 
763 
in human milk, 543 
residues, 532 

Osmolality and osmotic pressure of milk, 
786 

Oxidation of 
lactose, 990 
milk fat (butter oil) during storage, 623 

Oxidation-reduction potential 
during starter activity, 294, 303 
of cheese, 299 
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Oxidizing 
agents, effect on butyric acid fermenta- 
tion, 54 
salts, effect on redox potential of 
starters, 303 

Oxygen 
availability in fermented milk, 1027 
consumption of fermented milk, 890 
diffusion through card board packs, 871 
effect on diacetyl formation, 83, 88, 99, 
153 
in milk powder, 236, 447, 564 
tension in UHT milk, detection of cont- 
amination, 723 
uptake by starters, 151 

Packaging 
and distribution of English cheeses, 315 
machines for butter, effect on moisture 
dispersion, 214 
material for cheese, gas permeability, 438 
of milk fat, 623 
of milk powder, residual oxygen, 236 

Packed cheese, mould growth and gas 
production, 438 

Pantothenic acid in milk, 136 

Paracasein, 
aggregation, 816, 817, 930, 931, 960 
coagulation, 897 
in milk, determination, 942 


ing, 1176 
micelles, steric exclusion of serum pro- 
teins, 1029 

Parmesan cheese, flavour, 1118 

Partial pressure of carbon dioxide in milk, 
748 

Particle 
density distribution in milk powder, 
447, 589, 823 
porosity of milk powder, 575 

Particle size, 
distribution of caseins in solution, 671 
effect on cohesion of milk powder, 551 
in milk powder, determination, 546 
in milk powder, effect on free fat, 546 
of fat in homogenized milk, 1150 
of milk fat globules, effect on aggluti- 
nation, 368 


Particle structure of 
milkpowder, 548 
spray-dried caseinate and lactose, 568 
Partition of minerals in milk, 1062 
Pasta filata, 1055 
Pasteurization of aseptically drawn milk, 
640 
Pasteurization of milk, 
effect on Alcaligenes lipase, 553 
effect on keeping quality of pasteurized 
milk, 188 
effect on nutritive value, 302 
high-frequency heating, 28, 269 
in-bottle, temperatures, 134 
laboratory experiments, 118 
Pasteurization, process model, 1169 
Pasteurized cream, Bacillus cereus, 1098 
Pasteurized milk, 
Bacillus cereus, 399, 1096, 1097, 1098, 
1099, 1100, 1173 
bacteriological quality, 81, 118, 119, 
867, 869 
contamination, 170, 317, 592, 932 
contamination during bottling, 317 
creaming, 661 
detection of recontamination, 187, 685, 
879 
determination of lead and cadmium, 729 
determination of phosphatase activity, 
359 
ecology of microbial flora, 647 
effect of fatty acid composition, 681 
effect of homogenization on fat hydrol- 
ysis and keeping quality, 313 
effect of thermoduric bacteria, 80 
fatty acid composition, 681 
formation of cream flakes, bitty cream, 
212, 770 
germination of Bacillus cereus, 402, 772 
growth rate of bacteria, 764 
keeping quality and pasteurization tem- 
perature, 188 
keeping quality, effect of bactofuga- 
tion, 462 
oxidation flavour, 110 
protease activity, 651 
riboflavin, nicotinic acid, pantothenic 
acid and biotin content, 136 
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Ringeling test on coliforms, 86 of lactic acid streptococci, 805,1021, 
Streptococcus lactis and Streptococcus 1094 

cremoris contamination, 170 of Streptococcus cremoris strains, 563, 
slow and fast germinating Bacillus 803 

cereus spores, 402 Peptides 


Pasteurizers, and amino-acids isolated from ripened 
flow diagram, 74 cheese, 296 
fouling, 856 as substrate for chymosin action, 541, 
hot water heat transfer and fouling, 27 613, 615 
Pathogens from beta-casein, 1112 
absence in lactose, 581 in cheese, flavour, 858, 1118, 1142 
effect on somatic cell count, 854 uptake by micro-organisms, 913 
in cheese, 1018 Permeability of 
in fermented milk, 878 card board packages, 871 
in milk, Campylobacter, 881, 896 curd, 745 
in milk powder, risk analyis, 912 gels, 1131 
in milk, Salmonella dublin, 24 Permeate purification, 755 
in milk, Staphylococcus aureus, 1023 Peroxidase, see lactoperoxidase 
in soft cheese, 964 Peroxidase test for milk, 15, 160, 709 
Payment of Peroxide value of milk fat, 623 


milk, based on composition, 70 Pesticide residues in 


milk on hygienic quality, 256, 910 
raw milk, 910, 911 
PCBA method for detection of recontami- 
nation in milk, 685 
pCO, in milk, 748 
Penicillin 
detection, 181, 511 
disturbing effects on fermentations, 85 
effect on determination of bacterial 
count of milk, 178 
effect on starter and yoghurt bacteria, 
178, 199, 207 
in milk, detection by tracers, 418 
inactivation by penicillinase, 85 
treatment of streptococcal mastitis, 48 
Penicillium 
caseicolum, proteolytic action, 808 
roqueforti, proteolytic action, 808 
Pepsin, 
active sites, 847 
activity, 893, 935 
and chymosin in abomasal mucosa, 81 | 
in rennet, 622, 735, 799, 813 
primary structure, 614 
separation from rennet, 106 
Peptidases 
in cheese ripening, 1089 


human milk, 543 
milk and milk products, 532, 644, 763, 
829 


PH effect on 


autoxidation of phosphatides in fat 
globule membranes, 289, 290 

casein micelles, 898, 924 

cheese ripening, 53 

chymosin action, 585 

ethanol stability of milk, 765 

fat globule membranes, 287 

growth of Clostridium tyrobutyricum in 
whey, 824 

heat stability of artificial casein mi- 
celles, 717 

mastitis detection, 853 

milk coagulation, 925 

milk lipase activity, 391 

partition of natural and added copper in 
milk and cream, 515 

peroxidase test, 15 

renneting, 925 

salt removal by ultrafiltration, 724 


pH of 


casein solutions, 678 
media, effect on enumeration of yeasts 
and bacteria, 93 
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PH of (continued) 
milk, effect of carbon dioxide, 748 
milk, effect of heat treatment, 235 
Phages, 
adsorption efficiency, Streptococcus 
cremoris, 974 
affecting nisin producing starters, 223 
heat inactivation, 171 
in yoghurt manufacture, 109, 217 
resistance of N-streptocooci, 973 
resistance of Streptococcus cremoris, 
974 
resistance of starters, 880, 916, 973, 
1012, 1013, 1014, 1015, 1016 


Phase inversion of oil-in-water emulsions, 


1152 
Phenotyping milk proteins, 1030 
Phenylketonuria, 400a 
Phosphatase 
activity in butter, 250 
determination of activity, 359, 1125 
in milk, identity, 448 
in milk, reactivation, 492 
inactivation in spray drying, 874 
isozymes in dairy products, 492 
Phosphate 


addition to concentrated milk, 725, 733, 


1079 
and calcium in cheese from enriched 
milk, 522 
effect on rennet induced milk gels, 980 
groups in beta-casein, alkali lability, 
600 
in concentrated milk, 989 
in micelles, 1039, 1042, 1043, 1062, 
1070, 1075, 1176 
in milk, regional variation, 457 
in milk, repeatability and heritability, 
466 
in UHT milk, 782 
in ultrafiltrate, complexation of calci- 
um, 189 

Phospholipid-bound aldehydes in butter, 
249 

Phospholipids, 
and protein in fat globule membranes, 
effect of pH, 287 
determination in milk products, 354 


in butter, autoxidation, 248, 406 
in butter, composition, 220, 258 
in buttermilk, 5, 220, 354 
in membranes of fat globules, 237, 289, 
290 
in milk, fatty acid composition, 349 
iodine number, effect of copper, 221 
partition between fat and plasma, 280 
Phosphorus bioavailability in yoghurt, 
969 
Photometric method, 
antioxidant in milk powder, 326 
copper, iron and manganese in butter, 
59 
lactic acid, 65 
lactose in cheese, 324 
Physical 
aspects of aerated milk products, 919 
properties of milk powder, 922 
Physiological aspects of milk delivery, 
351 
Physiology 
of milk synthesis, determination of >H 
activity, 566 
of protein formation in dairy cows, 645 
Pimaricine in cheese coatings, 445, 901 
Pink discolouration of cheese, 982 
Plasmids in Lactobacillus delbriickii, 
1017 
Plasmin in 
milk of different species, 845 
milk, plasminogen in milk, 821 
Plasmin, see alkaline milk proteinase 
Platform test, ATP, 844, 972, 1022 
Polarimetry, lactose in milk, 895 
Polarization of light by fat globules in 
butter, 353 
Polarography, 
dissolved oxygen as bacteriological 
quality index of milk, 426 
iodine in milk, 941 
Polychlorinated biphenyls in 
milk and butter, 731 
milk, 767, 785 
Polyethylene glycol in rennet, 893 
Polymerase chain reaction, 1087 
Polymorphism of 
milk fat, solid/liquid ratio, 579 
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milk proteins, 1030, 1078, 1091 
Polyphosphate in UHT milk, 782 
Polyunsaturated fatty acids, high content 

in milk, 680 
Population dynamics of starters, 914 
Porosity of milk powder, 376, 552, 575, 

823 
Posthumus funnel for yoghurt, 920 
Post-pasteurization contamination, 170, 

317, 592, 685, 932 
Potassium in milk, 

determination, 228 

regional variation, 457 

repeatability and heritability, 466 

variation, 442, 456 
Precipitation of 

calcium phosphate, 937 

calcium phosphate in heat exchangers, 

1168 


Precision of freezing point determination, 


851 
Predicting freezing point of milk, 995 
Preincubation in sterility test, 754 
Preparation of 
alpha-lactalbumin from whey, 441 
artificial casein micelles, 277, 668, 716 
lactose-free milk, gel filtration, 348 
Preservation of starters, 514 
Preservatives in milk and milk products, 
detection, 174 
Press for obtaining fat from cheese, 231 
Prevention of 
air incorporation in spray drying, 587 
atherosclerosis, 265 
contamination by phages, 880 
soft rind defect in cheese, 584 
Prill and Hammer method for diacetyl, 9, 
282 
Probability of salmonellae in milk pow- 
der, 912 
Process 


conditions in cheese making affecting 

bitter flavour development, 666 

control of cheese manufacture, 911, 

916, 1176 

for yoghurt manufacture, 1143 

model, heat treatment of milk, 1169 
Processed cheese, 
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effect of nisin on bacteria, 222 
keeping quality, effect of milk bactofu- 
gation, 590 
microstructure, 787 
spoilage by anaerobic bacilli, 325 

Processing 
experiments, small scale equipment, 
416 
of milk, effect of raw milk quality as- 
surance in the Netherlands, 576, 910 
of milk, effect on nutritive value, 302 
of milk, effect on partition of phos- 
phatides, 280 
of whey proteins, effect on properties, 
909 
plants, Bacillus cereus contamination, 
1173 
plants, Listeria monocytogenes contam- 
ination, 1174 

Product losses in freeze concentration, 
1035 

Production of 
cows, effect on somatic cell count, 854 
milk rich in polyunsaturated acids, 
680 
starters, 514 

Proosdij cheese, flavour, 1118 

Properties and indentification of lacto- 
bacilli, 210, 215 

Properties of 
casein gels, 1045 
casein micelles, 668, 924, see also ca- 
sein micelles 
lactose crystals, 762 
Lactobacillus casei strains, 276 
milk, effect of homogenization, 769 
milk fat crystals, 658, 659 
milk powder, 1041, 1058, 922 
sterilized cream, 463, 464 
whey protein concentrates and isolates, 
655, 850, 909 
whey proteins, 779, 971 
whey proteins in foods, 875 
recombined milk, effect of fat globules, 
839 

Propionic acid bacteria, 
effect of nisin, 222 
stimulation by lactobacilli, 523 
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Protease, effect in cheese ripening, 721 
Protease inactivation in UHT treatment, 
742 
Protein, 
adsorption on fat globules, 750, 826 
and solids-non-fat content of bottled 
pasteurized milk, 311 
breakdown in cheese, chromatographic 
analysis, 91 
breakdown in cheese ripening, 
298, 319, 720, 780 
composition of raw milk, 1124 
composition of UHT treated concentrat- 
ed milk, 725 
content of milk, 746, 833, 926 
content of milk, variation, 361, 442, 
457 
hydrolysis in cheese, effect of whey 
proteins, 1146 
hydrophobicity, 945, 1059 
in milk, repeatability and heritability, 
466 
nutritional quality, 571, 1036 
polymorphism, 1030, 1078, 1091 
production, effect of cattle breeding, 
496 
synthesis in dairy cows, 645 
Proteinases 
in cheese ripening, 800 
in concentrated milk, 891, 894 
in dairy technology, 792 
in milk, 821 
in UHT custard, 783 
in UHT milk, 782, 820,894 
inactivation by heat, 736 
inhibitors, 891, 894 
immobilized, 801 
Mucor miehei, 794, 809 
of Gram negative rods, 806 
of Lactococcus lactis, 1021 
of Streptococcus cremoris, 664, 669, 
679, 804 
serine-proteinases, 796 
structure, 789 
Protein-fat complexes in concentrated 
milk, 559 
Proteins 
allergic effects, 455 


amino acid composition, effect of hy- 
drogen peroxide, 573 
enzymatic proteolysis, review, 780, 798 
genetic variants, see polymorphism 
of Lactococcus lactis, 1116 
Protein-surfactant interactions, 1154 
Proteolysis 
and consistency of Meshanger (soft) 
cheese, effect of rennet, 715 
in cheese, analysis of soluble nitrogen 
fractions, 91, 708 
in cheese, factors affecting it, 711, 719, 
1095 
in cheese ripening, see protein break- 
down and cheese ripening 
in raw and pasteurized milk, 651 
in St. Paulin cheese, 1038 
in standard and UF cheese, 778 
in UHT milk, 736, 742, 782 
of caseins by rennet, effect of various 
conditions, 714 
of kappa-casein, rate, 815 
of milk and fouling, 1050 
of Mozarella cheese, 1055 
of proteins in cheese, effect of whey 
proteins, 1146 
of whey proteins, 797 
Proteolytic enzymes 
in cheese ripening, 780 
in dairying, 788 
in starters, 793 
milk clotting, 791 
substrate specificity, 790 
Proteolytic properties of Streptococcus 
cremoris, 664, 669, 679, 804 
Proteose-peptones in milk, 934, 1117 
Protocooperation of Lactobacillus bulgar- 
icus and Streptococcus thermophilus, 
828 
Pseudomonas fluorescens, 
lipases, activation and inactivation, 626 
proteinases, 806 
Pseudomonas, growth rate in pasteurized 
milk, 592, 764 
Psychrotrophic 
bacteria in milk, 934, 1134 
sporeforming bacteria in milk, 592, 
1173 
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Purification of 
alkaline milk proteinase, 821 
lactoferrin, 1172 
ultrafiltrate permeate, 755 
Pyrodixine, determination, 293 
Pyruvate in raw milk, 701 
Quality 
assurance of raw milk, 865, 866, 910 
assurance systems for milk- and dairy 
products in the Netherlands, 142 
examination of milk powder in the 
Netherlands, 79, 624 
index of raw milk, pyruvate content, 
701 
Quality of 
blue cheese, 947 
butter, fatty acid composition, 681 
cheese, 472, 681, 1046 
cheese. effects of fungicides in coat- 
ings, 901 
cheese from milk enriched with calcium 
and phosphate, 522 
lactose, bacteriological safety, 581 
milk fat, 638 
milk powder, bacteriological condi- 
tions, 493 
rennet, 813 
Quality of raw milk, 
alternate day collection, 467 
bacteriological quality, 844, 864, 865, 
866, 972, 1022, 1027 
clot-on-boiling test, 857 
disinfectant contamination, 944 
grading system, 256 
methylene-blue reduction test, 52, 133, 
335, 710, 1145 
relation with farm conditions, 56 
technological aspects, 576 
Quaternary ammonium compounds, ca- 
pacity test, 389 
Rabbit milk, plasmin, 845 
Radioactivity of milk and cheese, decont- 
amination, 459 
Radionuclides in milk, 452, 459, 1073 
Rancidity of 
milk, 632 
milk, sensoric detection, 470 
Rat’s milk, plasmin, 845 
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Raw milk, 
amino acid content, 449 
antibiotic residues, 777, 1088, 1128 
aseptically drawn, bacterial flora, 639, 
640, 648 
Bacillus cereus, 430, 1134, 1173, see 
also Bacillus cereus 
bacterial contamination, 648, 670 
bromide content, 902 
calcium and magnesium ion activity, 1, 
169, 189, 235, 861 
Campylobacter, effect of lactoperoxy- 
dase, 896 
composition, 757 
composition of milk of individual cows, 
746 
distribution of bacteria after creaming, 
510 
ecology of microbial flora, 647 
ethanol stability, 765 
free fatty acids, 1034 
freezing point, 748, 757, 768, 786, 840, 
876, 995, 1000 
freezing point, see freezing point 
grading system, 256 
lactic acid bacteria, 1163 
lactoperoxydase, see lactoperoxidase 
mastitis test, 352 
methylene blue reduction test, 52, 133, 
335, 710, 1115 
mycotoxins, 917 
organochlor pesticides, 532, 644, 763 
protease activity, 651 
pyruvate content, 701 
relation between constituents, 747 
Staphylococcus aureus, 1023 
slow and fast germinating Bacillus 
cereus spores, 402 
somatic cells, 646 
spontaneous rancidity, 632 
storage, effect on thermoduric bacteria 
count, 111 
susceptibility to lipolysis, 650 
titrable acidity of milk of separate milk- 
ings, 753 
total solids content of separate milk- 
ings, 752 
variability of cell counts, 905 
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Raw milk (continued), 
yield and composition, regional varia- 
tion, 457 
Raw milk quality, 
alternate day collection, 467 
assurance, 865, 866, 910 
control in Scotland, 417 
effect of cooling rate, 495 
technological aspects, 576 
Reaction of casein, fructose and calcium 
hydroxide, 382 
Reactions 
in heated sugar-casein solutions, 1165 
of lactose in milk, 1105 
Reactivation of phosphatase, 448, 492 
Recombined 
milk products, raw materials specifica- 
tion, 987 
sweetened condensed milk, viscosity 
test for raw materials, 988 
Recombined fat globules 
membranes, electronmicroscopy, 703 
membrane composition, 750 
membrane formation, 826 
Recombined milk, 


aggregation of protein and fat particles, 


1151 

fat globules, stability, 999, 1002 

properties, effect of fat globules, 839 
Reconstituted concentrated milk, 1079 
Reconstitution index of milk powder, 341 
Recontamination of pasteurized milk, see 

pasteurized milk 
Redox potential of 

cheese, 299, 314, 542 

starter bacteria activity, 294, 303 
Reducing capacity of milk powder, 667 
Reduction of 

lactulose at a dropping mercury elec- 

trode, 383 

nitrate in cheese by lactobacilli, 704 
Reductometry, lactose in milk, 895 
Refractive index of 

milk fat, 414 

milk fat globules, 450 
Refrigerated storage of milk, 934 
Regional variation of 

tocopherol, carotene and vitamin A in 


butter, 121, 191 
calcium in milk, 456 
citric acid content of milk, 158 
iodine in milk, 225, 461 
milk composition, 457 
protein in bottled pasteurized milk, 311 
Regulations for quality examination of 
milk powder in the Netherlands, 79, 
624 
Relation between constituents in 
(raw) milk, 132, 194, 747 
Release 
of bacteria from heat exchangers, 1141 
of H,S from fat globule membranes, 
591 
of nickel from stainless steel, 843 
Removal of minerals by ultrafiltration, 
724 
Rennet 
action on beta-casein, 695 
active sites of chymosin and pepsin, 
847 
activity in cheese, 1083, 1119 
activity in dilute solutions, 893 
and substitutes, characterization, 501 
aspartate proteinases, 795 
chicken pepsin, 799 
chymosin and pepsin in abomasal mu- 
cosa, 811 
chymosin content, 976, 983 
comparison of calf chymosin and bacte- 
rial chymosin, 1046 
concentration and proteolysis in Me- 
shanger cheese, 715 
contamination, defects of cheese, 472 
effect of polyethylene glycol, 893 
effect on proteolysis of cheese, 714, 
722 
free cheese making, 673 
hysteresis, 930 
identification of enzymes, 622 
induced milk gels, determination of 
firmness, 814 
induced milk gels, effect of calcium 
and phosphate, 980 
induced milk gels, effect of tempera- 
ture, 979, 980 
induced milk gels, effects of casein 
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concentration, proteolysis and rennet 
concentration, 978 

induced milk gels, formation, effect of 
pH, 925 

induced milk gels, properties, 921, 997 
induced milk gels, rate of coagulation, 
816 

induced milk gels, rheology, 897, 921, 
978, 996, 997, 1004 

induced milk gels, syneresis, 904, 907, 
921, 1003 

primary structure of chymosin and 
pepsin, 614 

rapid test for evaluation, 538 

see also chymosin 

separation of pepsin, 106 

spray drying, preservation of enzymatic 
activity, 500 

substitutes, 501, 794, 795, 799, 800, 810 
Renneting, 

1077, 930, 931 

determination of curd firmness, 814 
effect of acidification, 924 

effect of NaCl, 996 

Renneting of milk, 

490, 611, 780, 791, 792, 816, 831, 883, 
887, 924, 925, 930, 931, 953, 954, 960, 
981, 984, 1077, 1078, 1117 

chymosin specificity, 818 

coagulation, 612, 674, 816, 817, 882, 
953, 954, 1009 

comparison of calf and other rennets, 
574, 1046 

curd characteristics, 814, 921, 1102, 1107 
determination of clotting time, 480 
effect of minerals, 929 

immobilized enzymes, 801 

PH effect, 585, 925, 966, 

rate of kappa-casein proteolysis, 610, 
815, 831, 931, 1009 

refractometric measurement, 981 
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Residues of 
organochlor pesticides in milk, cheese 
and butter, 532, 543 
« PCBs in milk and butter, 731, 767, 785 
Retarder in lactose crystallization, 774 
Rheology of 
acid milk gels, 836, 887, 936, 1129, 
1131 
beta-casein and beta-lactoglobulin solu- 
tions, 1153 
beta-lactoglobulin emulsion gels, 1154 
butter, 21, 22 
cheese, 472, 719, 952, 1051, 1052, 
1160, 1161 
curd, 814, 921, 1102, 1107 
gels, 887, 897, 1045 
Meshanger cheese after ripening, 692, 
699, 715, 719, 720, 721, 722 
Mozzarella cheese, 1055 
rennet induced milk gels, 897, 921, 
978, 979, 980, 996, 997, 1004 
soft cheese, effect of rennet, 715 
yoghurt, 253, 920 
Riboflavin in milk, 96, 136, 1048 
Ribonuclease concentration, 
lacation stage, 1047 
in goat milk, 1033 
Rind formation during cheese pressing, 
107 
Ringeling test on coliforms in pasteurized 
milk, 86 
Ripening of 
blue cheese, 808, 1139 
cheese, see cheese ripening 
Risk analysis, 
pathogens in milk powder, 912 
Roeder butyrometric method, fat in 
cheese, 31 
Roll tube method for enumeration of bac- 
teria, 17, 630 
Roquefort cheese, 


Repeatability of freezing point, 851 enzyme isolation, 1 133 
Reproducibility of freezing point, 851 quality, 947 
Resazurin test, bacteriological quality of Rése-Gottlieb method, fat in milk, 38, 
milk, 14, 29, 1115 103, 332, 342, 346 
Research in dairy science, 362 Roughness and cleanability of stainless 
Residence time distribution of pasteuriz- steel, 582 
ers, 74 Routine method, acidity of fat in milk, 697 
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Rumen, micro-organisms, 992 
Rupp test, disinfectants in milk, 944 
Saccharomyces 
carlsbergensis, assay organism for vita- 
min B6, pyridoxine, 293 
fragilis, isolation of lactase, 62 
Safety of 
cheese, 771 
chilled foods, Clostridium botulinum, 
766 
lactose, 581 
milk powder, 912 
Saint Paulin cheese, 1038 
Salmonella dublin in milk, 24 
Salmonellae in milk powder, 493, 892, 
912 
Salt 
and water transport during brining of 
cheese, 631, 773, 1171 
composition of artificial casein mi- 
celles, 743 
content of cheese, effect on ripening, 
116 
solution simulating milk ultrafiltrate, 
SMUF, 344 
transfer in white cheese brining, 1171 
Salts, 
content of milk, 746 
effect on renneting, 929 
in milk, effect of pH and temperature, 
928 
removal by ultrafiltration and diafiltra- 
tion, 724 
Sampling of 
butter for microbiological examination, 
yn Gi 
Edam cheese effect on moisture and fat 
content, 409 
Gouda cheese, effect on moisture and 
fat content, 415 
Sampling plans for 
salmonellae in milk powder, 912 
Sanders and Sager method, 
phosphatase in milk, 359 
Sanitary dairy farm attest, 256 
Sanitizers, capacity test, 320, see also dis- 
infectants 
Schmid-Bondzynski-Ratzlaff method, 


fat in cheese, 336 
fat in milk and milk products, 385 


Scotland, 


bulk milk collection, 417 


Seasonal variation, 


butterfat composition, 918 

calcium, magnesium, phosphate and ca- 
sein in milk, 246 

calcium, sodium and potassium in milk, 
456 

carotene and vitamin A in butter, 97 
casein, NPN and whey proteins in milk, 
637 

casein/true protein ratio of milk, 1177 
citric acid content of milk, 158 
composition of Frisian milk, 55 
composition of milk, 369, 442 
composition of milk fat, 888 
composition of whey, 370 

fat, protein and lactose content of milk, 
361 

fatty acids in milk fat, 184, 197 

heat stability, 637, 1079 

heat stability of concentrated milk, 637 
iodine in milk, 225, 407, 440 
manganese content of milk and milk 
powder, 465 

milk colour, 696 

milk constituents in relation to cheese 
making, 1176 

milk yield and composition, 243 
mineral and acid content of paracasein, 
1176 

of the ash alkalinity of milk powder, 94 
protein and fat content of milk, 308 
protein in bottled pasteurized milk, 311 
refractive index of milk fat, 414 
riboflavin, nicotinic acid, pantothenic 
acid and biotin in milk, 136 

starter activity, 328, 334, 465 
tocopherol, carotene, vitamin A and 
copper in butter, 191 

unsaturated fatty acids in milk fat, 184 
vitamin B12 in milk, 164 


Second-derivative FT-IR spectroscopy, 


1144 


Seed lactose, 108 
Segmented flow method, urea in milk, 1076 
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Selenium 
in milk, 741, 1011 
status of cows, 741 
Sensoric detection of fat hydrolysis in 
milk, 470 
Sensory 
properties of milk powder, 1054 
response to milks of different fat con- 
tent, 1106 
Separate milkings, composition of milk, 
746 
Separation of 
fat from buttermilk, 5 
milk proteins by gel-electrophoresis, 433 
Sequestering agents, 899 
Serine proteinases, 796 
Serratia marcescens, inactivation during 
spray drying, 834, 862 
Serum proteins, 
adsorption on casein micelles, 923 
steric exclusion from micelles, 1029 
Shear modulus of milk gels, 897 
SH-groups in milk, determination, 305, 
436 
Simulated milk ultrafiltrate solution, 
(SMUP), 344 
Size distribution, 
artificial casein micelles, 716 
casein micelles in milk, 597, 1145 
caseins in solution, 671 
fat globules in concentrated milk, 554 
fat globules in milk powder, 554 
fat globules, light scattering, 424 
fat globules, mathematical analysis, 
506 
fat in buttermilk, 5 
milk fat globules, 498, 505, 506, 518 
moisture droplets in butter, 212, 213 
Size of casein micelles, effect of cleaning 
agents, 1145 
Skim milk, 
homogenization, 769 
concentrates, viscosity, 841 
Skim milk powder 
for recombining, viscosity test, 988 
heat treatment classification, 985 
Slime forming by lactic acid bacteria, 
1025 
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Slow germinating spores in pasteurized 
milk, 772 
Small scale 
equipment for processing experiments, 
416 
manufacture of Meshanger cheese, 700 
Smoking of Idiazabal cheese, 1137 
Sodium, 
determination in milk and cheese, 228 
effect on renneting, 929 
Sodium in milk, 
regional variation, 457 
repeatability and heritability, 466 
seasonal variation, 456 
variation, 442 
Soft cheese, 
Escherichia coli, 964 
from raw milk, 1108 
manufacture of Meshanger, 700 
microbiological quality, 964 
pathogens, 878, 964, 1019 
protein breakdown and stucture, 715, 
720, 863 
ripening, 720, 721, 722, 1018 
ripening of Meshanger cheese, 692, 
699,719 
Soft rind of cheese, 
brine composition, 584 
Softening of cheese by surface flora, 863 
Soil removal mechanism, 899 
Solartron density meter, 558 
Solid fat determination in butter fat, 635 
Solidification and melting of milk fat, 
131, see also milk fat 
Solid/liquid ratio of milk fat, polymor- 
phism, 579 
Solubility of 
lactose, 825, 832 
milk powder, 627 
milk powder, determination method, 
374 
milk powder, effect of fat globule mem- 
brane, 656 
milk powder, solubility index, 224, 
629, 1041, 1058 
whey proteins, 971 
Solubilization of denatured whey protein, 
797 
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Soluble nitrogen fractions in cheese, 705, 


708 
Solutions of caseins, size distribution of 
casein, 671 
Somascope, | 164 
Somatic cell count 
and contamination of milk inside the 
udder, 648 
animal factors, 1028 
Campylobacter, 881 
comparison of methods, 513 
determination, 453, 751, 1164 
during milking, 670 
effect of entrapped air on determina- 
tion, 751 
effect of farm management, 491 
effect of milking machine, 487, 838 
effect on cheese quality, 561 
effect on milk powder quality, 560 
effects of mastitis, milking and milk 
production, 486 
genetic effects, 479 
herd factors, 1028 
mastitis detection, 853 
of milk, 646, 751, 854, 963, 1040 
of milk, effect on butter quality, 443 
relation to Brabant mastitis test, 497 
stage of lactation, age, production and 
pathogens, 854 
within cow variability, 905 
Somatomedin in blood plasma, 830 
Somatotropin in blood plasma, 830 
Sorbic acid in cheese coatings, migration 
into cheese, 901 
Sow’s milk, plasmin, 845 
Soya protein, 
detection in dairy products, 1126 
in baby food, 1109 
in whey, stability, 1110 
nutritional quality, 1036 
Spanish blue cheese, 1139 
Spanish cheese, Idiazabal, 1137 
Specific heat of milk powder and related 
substances, 507 
Specification of raw materials for recom- 
bining, 987 
Specificity of enzymes, 790 
Spectrophotometry, 


chymosin and pepsin in rennet, 976 
colour of milk, 696 
hydrogen sulphide, 436 
iron in milk, 749 
lead in milk, 713 
nickel in milk, 843 
tin in evaporated milk, 870 
zinc, 927 
Spectroturbidity, size distribution of fat 
globules, 498 
Sphyngomyelin in milk, fatty acids com- 
position, 349 
Spoilage of 
processed cheese, 590 
sterilized evaporated milk after opening 
of bottles, 321 
UHT-milk, 1135 
Spontaneous rancidity in milk, 632 
Spontaneously developed starters, 880 
Spores, 
in raw milk, 1134 
destruction by hot caustic solution, 404 
germination in pasteurized milk, 772 
of Bacillus cereus, bactofugation, 462 
of Clostridium botulinum, heat resis- 
tance in acid foods, 766 
Spray drying, 
air-free atomization, 547, 587 
atomization and droplet drying, 588 
crystalline lactose, 739 
effect on calcium ion activity, 861 
effect on nutritive value, 302 
inactivation of chymosin, 500 
inactivation of enzymes and bacteria, 
784, 834, 862, 874 
of milk, 874, 957, see also milk powder 
of rennin, effect of additives, 500 
particle porosity, 575 
vacuole formation, 586, 957 
Stability of 
aerated products, 919 
artificial casein micelles, 743 
casein micelles, effect of acidification 
at low temperatures, 1148 
mixed strain starters, 16 
nisin in cheese, 403 
recombined fat globules, 1002 
recombined milk, 839 


116 Netherlands Milk & Dairy Journal 50 (1996) Supplement 





soya protein in whey, 1110 
UHT treated concentrated milk, 725, 
1079 
whey protein concentrates, 1074 
Stainless steel, 
determination of cleaning efficiency, 
474 
determination of molybdenum content, 
381 
release of nickel, 843 
roughness and cleanability, 582 
Standard triers for 
butter, 162, 163 
cheese, 168 
Standardization of fat content of milk, ac- 
curacy, 446 
Standards for examination of milk and 
milk products (list), 906 
Staphylococci in cheese, effect of manu- 
facturing conditions, 732 
Staphylococcus aureus, 
characterization, 1023 
detection and enumeration, 690 
development in cheese, 732, 734, 744 
in cheese, effect of starter bacteria, 732 
in fermented milk, 878 
thermonuclease in cheese, 771 
in milk powder, 493 
Starter activity, 
916 
effect of peroxidase, 339 
in decalcified milk, 340 
redox potential, 294, 890 
redox potential, effect of oxidizing 
salts, 303 
stimulating substances, 328, 333, 465 
bitter flavour, 859 
decarboxylative properties, 949 
effect of nisin, 222 
effect of penicillin, 178 
effect on staphylococci in cheese, 732 
fat hydrolysis in cheese, 594 
forming of biogenic amines in cheese, 
949 
slow acid producing, 669 
Starters, 
cloning of Lactococcus, 915 
conditions for freezing and storage, 562 
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determination of acetaldehyde, 528 
determination of nisin content, 204 
diacetyl formation, 83, 88, 99, 115, 
132, 153 
ecology of bacterial flora, 647 
effect of different aroma bacteria, 323 
effect of manganese, 328, 333, 465 
effect of strains on bitterness, 563, 859 
effects of nisin producing starters, 222 
enumeration of aromabacteria, 318, 482 
for cheesemaking, 880, 1012 
for Emmental cheese, 1017 
growth of aroma bacteria, 186 
isolation of aromabacteria, 318, 482 
nisin producing, 113, 223, 403 
oxygen uptake, 151, 890 
peptidase, 803 
phage resistance, 1013, 1014, 1015, 
1016 
population dynamics, 914 
production and preservation, 514 
proteinase, 804 
proteolytic properties, 664, 669, 679, 
793 
Streptococcus cremoris, effect of 
lactenin, 365 
seasonal variation of activity, 328, 334, 
465 
stability, 16 

Statistical 
comparison of fat and protein results 
from routine testing, 833 
data Netherlands cheese industry, 91 | 
process control, 1176 
remark, dilution test, MPN, 908 

Statistics of salmonellae contamination in 
milk powder, 912 

Steam infusion of milk, 1123 

Steinsholt method, dye-binding of protein 
in milk, 309 

Steric exclusion of serum protein by mi- 
celles, 1029 

Sterigmatocystin in 
cheese, 1020 
milk products, 917 

Sterility test, 
effect of duration of preincubation, 754 
for aseptic packaging, 723 
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Sterility test (continued), 
for sterilized milk and milk products, 
157, 267, 754 
for UHT products, 723, 754, 917, 1135 
Sterilization 
of concentrated milk, 1066 
of evaporated milk, effect in coffee, 
372 
of milk, effect on nutritive value, 302 
processes en systems, 218 
processes, inactivation of spores, 200, 
267 
Sterilization, UHT treatment, 405 
Sterilized 
chocolate milk, Clostridium thermosac- 
charolyticum, 477 
concentrated milk, calcium and phos- 
phate partition, 989 
concentrated milk, heat stability, 989, 
1066 
cream, additives, 463 
cream, preparation and properties, 463, 
464 
custard, UHT, viscosity, 783 
evaporated milk, spoilage after opening 
of bottles, 321 
milk and chocolate milk, thermophilic 
bacilli, 279 
milk, bacteriological requirements, 
130, 157 
milk, quality, 889 
milk, riboflavin, nicotinic acid, pan- 
tothenic acid and biotin content, 96, 
136 
milk, UHT, isolation of heat-induced 
complex, 718 
milk, UHT, proteolysis, 742, 782, 820 
milk, vitamin A, B1, B2 and C content, 
96 
Sterol analysis, detection of foreign fat in 
milk fat, 190, 504 
Stimulating 
milk production, 830 
propionibacteria by lactobacilli, 523 
substances affecting starter activity, 
328 
Storage of 
frozen starters, optimization, 562 


milk, 934 

milk in tanks, temperature increase, 363 
Storage stability of 

concentrated milk, 1066 

milk powder, 1041, 1054, 1057 

UHT treated concentrated milk, 733 
Storch’s test, 

for milk, 160, 709 

optimum pH, 15 
Staphylococcus aureus in fermented milk, 

878 
Streptococcal mastitis, 

301 

penicillin treatment, 48 

treatment with chemotherapeutics and 

antibiotics, 122 
Streptococci 

in cheese, producing hydrogen sul- 

phide, 192 

in milk powder, 185 

peptidases, 805 

uptake of peptides, 913 
Streptococcus cremoris, 

1053 

action in cheese ripening, 706 

bitter and non-bitter strains, 563 

bitter flavour, 859, 860 

effect of lactenin, 365 

effect of peroxidase, 339 

in starters, 914 

peptidases, 803 

phage resistance, 974 

proteinases, 804 

proteolytic properties, 679 

proteolytic system, 664, 669 
Streptococcus diacetilactis, 

effect of calcium, 340 

effect on starters, 323 

enumeration, 318, 482 

seasonal variation, 334 
Streptococcus faecalis, 

antimutagenicity, 948 

on hands and clothing of milkers, 620 
Streptococcus lactis, 

1044 

gene cloning, 915 

nisin producing, 223 
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Streptococcus thermophilus, 
effect of penicillin, 199 
phages, 109 
production of carbon dioxide, 828 
symbiosis with Lactobacillus bulgari- 
cus, 67, 68, 484, 489 
Stroboscopal tachometer for Gerber cen- 
trifuge, 90 
Strontium content of cheese, 459 
Strontium-90 in Dutch milk, 452 
Structure of 
acid gels, 936 
butter, effect of moisture, 219 
butter, effect on diffusion, 660 
casein micelles, 596, 604, 1147 
casein micelles, bonding forces, 605 
casein micelles, models, 606 
cheese, effect of protein breakdown, 
720 
chymosin and pepsin, 614 
fat-protein complex in homogenized 
milk, 529 
lactoperoxidase, 1157 
lactose crystals, 855 
milk powder, effect of moisture absorp- 
tion, 447 
milk powder, electron microscopy, 330 
milk powder particles, 548, 739 
processed cheese, 787 
proteolytic enzymes, 789, 791 
Submicelles in casein micelles, 599, 760 
Substitutes for rennet, 795 
Substrate specificity of proteolytic en- 
zymes, 790 
Substrates for chymosin, 613, 615 
Sugar phosphates, 
effect on crystal growth of lactose, 993 
in lactose, 877 
Sulfonamides in raw milk, 1088 
Sulphate in 
milk, colostrum and blood, 182 
milk, determination, 419 
Supersaturation of lactose, 825, 832 
Supply of human milk to and from a milk 
bank, 89 
Surface 
area of fat globules, 518 
flora, softening of cheese, 863 
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layers of milk fat globules, 233, 237, 
242, 254 
of butter, effects of drying, oxygen and 
light, 30 
rheology of milk protein solutions, 
1153 
Surfactants, effect on gels of beta-lac- 
toglobulin, 1154 
Survey of 
mastitis, 1028, 1040 
microbiological quality of soft cheese, 
964 
Suspension test of disinfectants, 389 
Swartling and Willart method for carbon 
dioxide in cheese, 292 
Swedish cheese, bacteriology, 1170 
Sweet curd in evaporated milk, bacterial 
origin, 63 
Sweetened condensed milk, 
fat particles, 278 
lactose crystallization, 108, 232 
Swelling of casein micelles, 1001 
Symbiosis of yoghurt bacteria, 484, 489 
Symposium on 
atherosclerosis, 260-265 
Bacillus cereus, 1096-1100 
casein, 595-619 
estimation of protein, 306-311 
proteolytic enzymes, 788 
Syneresis, 
of curd, 745, 904, 907, 921, 1003, 
1045, 1102, 1107 
effect of cheesemaking parameters, 1003 
pressure in curd, 745 
Synthetic casein micelles, 668, 716, 717, 
743, 998 
Tachometer for Gerber centrifuge, 90 
Taleggio cheese, 1059 
Taste and flavour of cheese, 329 
TBA value of milk fat, 623 
Teat disinfection, 963 
Technological aspects of raw milk quali- 
ty, 576 
Technology, application of proteolytic en- 
zymes, 792 
Temperature 
distribution in a household milk cooker, 
117 
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Temperature (continued) 
increase of milk stored in tanks, 363 
measurement during in-bottle pasteur- 
ization, 134 
of cheese making, effects of low tem- 
peratures, 32 
Temperature effect on, 
growth of bacteria in pasteurized milk, 
764 
beta-alpha equilibrium of lactose, 634 
cheese ripening, 46 
destruction of spores in caustic clean- 
ing solutions, 404 
keeping quality of milk powder, 159 
optical rotation of lactose, 636 
viscosity and density of lactose solu- 
tions, 761 
viscosity and density of whey, 761 
Texture 
defects of cheese, 472 
of cheese, 952 
Theory of working butter, 211 
Thermal activation and inactivation of 
bacterial lipases, 626 
Thermoduric bacteria, 
effect of raw milk storage, 111 
effect on pasteurised milk, 80 
Thermometry, freezing point, 578, see al- 
so determination 
Thermonuclease in cheese, 771 
Thermonuclease test for coagulase-posi- 
tive staphylococci in cheese, 734 
Thermophilic bacilli in sterilized milk and 
chocolate milk, 279 
Thermoresistance of enzymes and bacte- 
ria in spray drying, 784, 834, 862, 874 
Thermoshocked starters, 956 
Thiouracil fed to cows, iodine excretion, 
364 
Tin in evaporated milk, 870 
Tinned processed cheese, keeping quality, 
590 
Titrable acidity of milk, 
138 
determination, 33, 138, 394 
of separate milkings, 753 
Titration curve of milk, buffer capacity of 
milk, 50 


Tocopherol in butter, 191 

Total solids 
content of milk, 746 
content of separate milkings, 752 
in fermented milk, effect of souring, 
517 
in milk, calculation, 125, 268, 677, 752, 
895 
of milk and milk products, determina- 
tion by high-frequency evaporation, 
268 

Toxicology of biogenic amines in cheese, 
962 

Trace elements, bioavailability in yo- 
ghurt, 969 

Trainy flavour in butter and washed 
cream, 289, 290 

Transfer of 
calcium and phosphate from milk to 
cheese, 522, 1176 
chlorobiphenyls from feed to milk, 785 
pesticides from feed to milk and body 
fat, 763 

Transport phenomena in butter, effect of 
structure, 660 

Triers 
for butter, 162, 163 
for cheese, 168 

Triglycerides 
in membranes of milk fat globules, 625 
in milk fat crystals, 658 

Tropical 
dairy development, 1072 
temperatures, effect on cheese consis- 
tency, 127 

True density of milk powder, 434 

Trypsin inhibitor, gelation of UHT milk, 
802 

Tuberculosis 
in man, dual origin, 101 
of dairy cows, eradication programme, 44 

Turbidimetry, 
effect of milk heating1080, 1082 
fat in milk, 435 
lactic acid bacteria in milk, 1082 
size and surface of fat globules, 518 
sulphate in milk, 419 

UF permeate, lactose syrup, 781 
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UHT 
concentrated milk, kinetics of coagula- 
tion, 730 
cream, additives, 464 
cream, preparation and properties, 464 
processes and systems, 218 
sterilization, determination of spore in- 
activation, 200 
treatment, inactivation of milk pro- 
teinase, 736 
treatment of concentrated milk, 891 
treatment, steam injection, protease in- 
activation, 742 
UHT milk, 
bottling, contamination, 295 
furosine, 1113 
gelation, 802 
heat-induced changes, 1113 
hydroxyfurfural (HMF)content, 955 
isolation of heat induced complex, 718 
lactose reactions, 1121 
lactulose, 1113 
manufacture, 1123 
proteolysis, 742, 782, 820 
quality, 889 
sterility test, 723, 754, 917, 1135 
whey protein denaturation, 1113 
Ultracentrifugation experiments of calci- 
um caseinate, 71 
Ultrafiltrate 
of milk, simulating solution, 344 
permeate, purification, 755 
Ultrafiltration 
in cheesemaking, proteolysis, 778 
of buttermilk, removal of minerals, 724 
of whey, 1064, 1074 
of whey, removal of minerals, 724 
permeate, lactose syrup, 781 
Ultrasonic 
energy, possible applications, 176 
homogenization, 312 
United Kingdom, milk production, 66 
United States, dairy industry, 485 
Urea, 
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